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''OF All occupATioNs FROM wlticlt GAiN is SECUREd, 
TltERE is NONE hETTER TltAN AGRicul TURE • • • 
NOTltiNG MORE pRoducTivE, NOTltiNG SWEETER, 
NOTltiNG MORE WORTlty of A fREE MAN.'' 
CicERO, 106-4J B.C. 
Whether your occupational goal is farming or farm related . .. the "soul" of those words by the Greek 
statesman still rings true today. 
Today's farmer produces more than ever before. To the nation, he's not only the provider of food, but 
increasingly the clout in our foreign policy and the "plus" in our balance of trade. 
Though his "occupational" numbers have fallen, our dependence upon him has not . .. and it's his 
efficiency and experience that has enabled an ever-growing majority of our population to pursue non-
agricultural professions. 
We at Pioneer want to thank the American farmer for a job well done ... and challenge today's stu-
dents to carry on the innovative spirit of their predecessors. As our national destiny continues to be 
one of feeding the world, we second the words spoken by Cicero centuries ago and hope they remain 
true in the years to come. 
Iowa Agriculturist I 
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Tinsel: Christmas trees like 
Tinsel are raised in the sun-
ny state of Florida. See this 
and other amusing stories 
inside. 
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Udderances 
ARE snake feedlots 
next? 
<?attle, chickens and hogs put on 
weight much faster and more efficiently 
than they used to. Still, they can't hold a 
candle to one of nature's lowlier 
creatures. Clemson Univerisity passes 
along a report from a London poultry-
products specialist who says that a boa 
constrictor can grow from birth to 400 
pounds in only 12 weeks. Beyond that 
the specialist claims that the boa meat 
is nutritious and "tastes just like 
chicken." 
This raises an intriguing question. As 
Clemson asks, tongue in cheek: "Could 
it be possible that consumers someday 
might have to make a food decision 
between steak and snake? D 
4 
Gridiron 
Pigskin 
Well, Eldon Prybil, winner of the 1979 
Iowa Master Corn Growers Yield con-
test did. 
His unusual management technique 
produced 229.07 bushels per acre on his 
farm near Iowa City. 
. In !he last !our years, Prybil produced 
his highest yields in the two years when 
he planted with the right sign of the 
moon. 
Pybil is not recommending the 
pr~ctice for everybody, but he is cer-
tainly pleased with his success.D 
THE National Pork Producers coun-cil (NPPC), and 13 packing and 
leather-industry organizations 
have formed the U.S. Pigskin Council. 
Their aim is to expand annual pigskin 
sales of roughly three million skins to 
about 40 million. 
The athletic-equipment industry is 
seen as one of the most promising 
markets. According to NPPC officials 
the idea that footballs were ever mad~ 
of pigskin is a myth. However, some 
~anu~ac~urers are starting to use 
pigskin in athletic shoes. And, the 
council adds, recent advances in 
technology have made it possible to 
turn hog hide into top-quality shoe 
leather. NPPC hopes a greater demand 
!or pigskin will eventually help increase 
income for producers ... FurrowD 
Infant lrwe$tmenf$ 
by Peg Sloan 
THERE are some people who dwell 
on the cost of everything. 
You know the kind. 
You see a beautiful painting and they 
see the cost of canvas. 
You see a manicured lawn and they 
see the cost of fertilizer. 
You see a hill and they see a retaining 
wall. 
You see ... well, you get the idea. 
But even the most negative among 
them never thought about cost 
breakdowns when it came to one 
subject. 
Children. 
. Aside from doctor and hospital bills, 
diapers and formula for the first year or 
so, nobody thought much about the 
cost of having children-until recently . 
Now, everybody's getting into the act. 
According to the government's 
es!imate,_ it costs $65,000 to support a 
child until age 18. The Population and 
Reference Bureau says the estimate is 
more like $85,000,including four years 
of college. D 
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Squeeze could be~ 
CONSIDER deodorant at $90.62 a gallon. Or $3.99 for a pound of toothpaste. Today' s prices for food and fuel 
are relative, says a Louisiana consumerist. 
Compared with the price per gallon of many everyday 
household products, $1 .20 for a gallon of gasoline and $2 
hamburgers are bargains, he asserts. Browsing through a 
local supermarket, he calculated the costs for these 
household products in pounds and gallons, using regular-
size bottles and boxes for the base price. Here are others for 
comparison: How about $2.49 per gallon for charcoal lighter 
fuel? Or $3.50 a gallon for one of America' s favorite soft 
drinks? Or $16.77 per gallon for lemon-scented furniture 
polish? Or nail polish at $46 per gallon? D 
Fast food on the rise 
EIGHT YEARS ago, there were a estimated 30,000 fast-food places across the country. Today there are about 
140,000. A recent Gallup poll indicated that 33 percent 
of adults eat out every day and 28 percent of those adults do 
it at fast food places. Lunch is the most popular meal. The 
average price of a fast-food meal for one person was $2.85 in 
1978. At a conventional restaurant, the average price of a 
meal was $6.92 ... Famer's Digest D 
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Beef it up! 
"you KNOW it doesn't take a gushing stream to wear 
away your land and lay it to a waste. A little bitty 
trickle over a long period of time will do it. Well that 
in essence, is what's happening to consumer confidence i~ 
beef. _Bit by bit; drip by drip, the public has been hearing that 
beef 1s maybe not good for you; that maybe it causes heart 
disease; maybe it causes world hunger. In the face of this 
steady stream of drips, the public doesn' t know what to 
believe anymore. Fortunately, you are not without a few hold 
cards in this game. And the biggest one you have is your 
product--beef itself. Because it's still one of nature's best 
nutrition packages. Nobody can take that away from you. But 
the consuming public needs to be re-re-re-minded of these 
basic values during all this criticism. Your industry has to 
work harder to maintain and expand the market for beef. And 
if you don' t do it, ain' t nobody else going to. " ... Paul Harvey, 
News Commentator D 
New dairy flavors 
FOOD technologists are coming up with new versions of old foods that may expand demand for dairy products. 
For instance, in Wisconsin and Minnesota they are ex-
perimenting with chocolate-flavored cottage and cheddar 
cheeses. 
Clemson University dairy scientists are very close to 
market-testing buttermilk with peach, raspberry and 
blueberry flavors. Already commercially available in certain · 
supermarkets is " sweet acidophilus" milk, a low-fat product 
containing added active bacteria that is said to aid in 
digestion. 
Looking for ways to conserve energy in the food chain, 
fou_r M~ryland researchers are working with sterile milk. They 
claim 1t could replace conventional pasteurized milk in the 
U.S. diet within eight years. Sterile milk does not require 
refrigeration, but most Americans will probably prefer to 
serve it chilled. However, a 65 percent saving in milk-
re~rigeration energy costs is still possible, because sterile 
milk wouldn 't be refrigerated during transport, or at the store. 
The Maryland researchers report that the nation could save 
more than 12 million barrels of oil a year by converting to 
sterile milk ... FurrowD 
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Hungary egg eaters 
DESPITE a recent decline, Hungarians are still the world's leading per capita egg consumers, says the 
USDA. Last year, it was 410.4 eggs per person, drop-
ping only to 398.9 eggs this year. In contrast, the U.S. has 
dropped from fourth position in 1978 to fifth now, being 
beaten out for fourth place by Czechoslavakia which went up 
to 314.1 eggs per person this year. 
The West Germans eat 309.6 eggs per year and the Israelis 
are now in number two spot with 380 eggs per capita. The 
U.S. consumption is currently at 303.7 eggs per. per-
son ... Farm SupplierO 
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florida trttS 
SOME Florida farmers think Christmas trees can be the state's next commercial crop. Thirty growers, in fact, 
recently formed the Florida Christmas Tree Associa-
tion to promote the use of native Florida trees. 
A survey of 126 retail tree lots in Florida showed 58 percent 
of all trees sold came from Michigan. The best sellers were 
Scotch pine, blue spruce and white spruce. Those species, 
though, don't grow well in Florida. Members of the new 
Florida Christmas Tree Association will most likely raise 
sand pine, Arizona pine, red cedar and Virginia pine ... Florida 
Grower and RancherD 
Corn Colds 
BUILDING hybrids with resistance to stalk rot is like searching for the cure to a common cold, according 
to Dr. Mike Turner, manager of pathology and en-
tomology research for Funk Seeds International. 
"Stalk rot is a disease that is always with us. We have 
made tremendous advances over the past 20 years, but the 
problem is still here," Turner said. "Like the common cold, 
stalk rots are caused by many different common organisms. 
Stalk rots usually do most of their damage after a plant dies 
and loses its ability to fight off the disease. Our challenge is 
to breed hybrids that are strong enough to stand tough until 
growers have a chance to harvest." ... Early RiserD 
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!SU Traditions 
The Milkmaid Contest, sponsored by the Dairy Science Club, is 
held each fall. Participants are judged on costumes, the amount 
of milk received, affection given to the cow and on audience sup-
port. Photo by Paul Groe 
The Milkman Contest is held in the spring, using goats 
instead of cows. Guys are judged on costumes, the 
amount of milk chugged, relay races, best costume for 
the goat and on audience participation. This contest is 
also sponsored by the Dairy Science Club. Photo by 
Luann Engelken 
Each fall the Rodeo Club sponsors a rodeo at the ISU Rodeo 
Arena. Tom Kroul, a bare-back rider for the ISURodeo Team, 
is shown holding on tight during a bare-back riding event. 
Photo by Mike Olsen 
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TOP PHOTO: The Block and Bridle Club sponsors an annual 
beef judging contest for students majoring in, or having in· 
terest in animal science. Photo by Mike Fear. ABOVE: This 
mechanical bull was popular with the ISU Rodeo Club even 
before the Urban Cowboy craze. The club sponsors the El 
Toro Contest each fall and winter. Photo by Mike Olsen 
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1. tea ball. 2. plunger butterchurn. 3. 
foot scraper. 4. glove buttoner. 5. 
shoe pin cushion. 
Reflections from the past 
by Jan Tayloe popularity has fallen off considerably," Stewart said. 
"Reproductions have depressed the market for it. Since the W HAT one generation takes for granted, the next beginner collector doesn't know the difference between generation seems to treasure. This phenomenon reproductions and antiques, he is afraid of it and stays away § 
has made antiques very desireable and auctions big from it." § 
business. Young Stewart, PresideRt of the Iowa Auctioneers Prices can also vary under similar situations because of § 
Assocation, said. who is at the auction. An antique salesman's sample cook § 
"A young person might remember something that their stove went for $1,750 at an estate liquidation. A year later in i 
grandparents had and decide that they want one too, and the same town, another salesman's sample cook stove went 
they come to an auction to see if there is an item there that for only $709, he said. 
their grandma used to use," Stewart said. "Sometimes the second or third generation on a farm will 
Besides looking for antiques and other items, people come have an auction and discover antiques stored away that they 
to auctions for entertainment, he said. An auction is a social didn't even know they had. One family found a cigar store · 
event today, but it hasn't always been that way. figure in their haymow. Usually these are Indian figures, but 
"The auction business used to have a bad image. If you this one, called the Dude, was a man in a tuxedo and a top 
couldn't sell things any other way, you had an auction. This hat. It sold for over$10,000," he said. 
wasn't very successful. Now with continued education of In another incident, a cast iron peanut machine was 
auctioneers and growing professionalism, an auction can discovered and later sold for $2,200. Whenever anything 
bring more money than selling another way," Stewart said. 
" An auction is considered a social outing now. It is no Stewart said he feels that continued education of auc· 
longer embarrassing to say that you bought something at an tioneers is very important, otherwise they don't recognize 
auction," he said. antiques when they see them and are not able to com· § 
If the word "estate" is in the advertisement for an auction, municate this to potential buyers. § 
more people attend than if the word is left out and items go "The neighbor down the road probably cares little about ~ 
for higher bids, he said. When the word isn't used, people the antiques you have because he's been living with them 
don' t know if it is a consignment auction or if somebody just too," Stewart said, "but an auctioneer has to know how to 
fixed up some things to sell. An -estate auction lets people identify and describe the antiques for the buyers' and the § 
know that items are from a household. sellers' sakes." § 
Auctioneer Vernor Hansen, Kimballton, Iowa, said farm Two years ago, Stewart instructed antique classes for § 
auctions are always well attended. Some people come just auctioneers in Nashville, Tennessee and Las Vegas, Nevada. § 
for the antiques, but usually there are half a dozen people The Iowa Auctioneer's Association, as well as the national ~ 
attracted to each item up for sale, he said. association, is constantly striving for greater education and 
" There are getting to be more and more people who collect professionalism, he said. 
antiques, thus there are fewer antiques at auctions," he said. Auctioneers can also complete a one week course in three § 
" Antiques attract people from all over to auctions, and it is consecutive years to receive membership into the Certified § 
getting harder to find a bargain." Auctioneer's Institute, which is similar to a Certified Public § 
Antique furniture, machinery, toys, dishes and tinnery are Accountant designation. t 
some of the items collectors are after, Hansen said. But With more and more people being bitten by the antique 
Stewart said that what is a hot item varies with time. bug, auctions will remain a big business- and auctioneers 
"Several years ago carnival glass was the thing, but its will be ready.O 
'~~<Q><Q->~<.Q>~<.Q>~~~~<.Q><.Q>.q,<.Q><.Q>..q.~~ 
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from threshing machines and steam engines to 250 horse 
by Joe Smith 
SINCE Cyrus McCormick developed his first mechanical grain 
thresher in 1831, there has been a 
revolution in agricultural mechaniza-
tion. This revolution has on one hand 
caused prolific increases in farm pro-
ductivity and efficiency, but it has also 
marked the beginning of a rapid transi-
tion for the farm family. 
When farmers grabbed the reins of 
technology 150 years ago, they began to 
lose the rural traditions that began in 
Colonial America. Settlers strongly 
believed that every family had the right 
to operate its own farm. The family farm 
gave three out of four Americans the 
opportunity for self-reliance and social 
equality in Thomas Jefferson's day. 
However, with almost every im-
p rove men t in farm machinery 
technology, the traditional foundation 
of farm life crumbled. More and more 
farmers, willingly or unwillingly, left the 
farm for the city. This trend continues 
today. 
From 1830 to 1890, agricultural 
mechanization consisted mainly of 
threshing machines and other belt-
driven farm implements. Stationary 
steam engines were being operated on 
many farms by the end of the century. 
While steam threshers of that time did 
decrease the amount of labor required 
to harvest wheat and other grain crops, 
the threshing machine itself was labor 
10 
Ras Mechanization 
intensive. Threshing crews often in-
cluded two men to operate the steam 
engine, two to haul coal and water, two 
to operate the thresher, a waterboy and 
several men to haul bundles to the 
thresher and to take threshed grain 
away by horse and wagon. 
In an attempt to minimize the amount 
of labor required in stationary farm 
machinery, manufacturers began 
concentrating on self-propelled trac-
tors, both with steam engines and later 
with internal combustion engines. 
These self-propelled machines were 
available as early as 1870, but did not 
come into common use until after the 
turn of the century. 
By 1899 the affects of agricultural 
mechanization were already beginning 
to take hold. A study on farm labor in the 
1910 edition of the USDA Yearbook 
showed that from 1855 to 1894 the time 
in human labor required to produce one· 
bushel of corn declined from four and 
one half hours to just over 40 minutes. 
The modern farmer of 1894 had a 
"gang" or multiple bottom plow drawn 
by steam engine, a disk harrow and a 
corn planter drawn by horses. For 
harvesting, the farmer had a self-binder 
that cut and bound the stalks and 
removed the husks from the ears. At the 
same time the machine chopped the 
husks, stalks, and blades for feeding. 
Finally, the farmer had a corn sheller, 
operated by a steam engine, that could 
shell a bushel of corn in one minute; 
traditional manual labor required 100 
minutes to do the same work. 
By 1894 only about half of the 
·American population was from the farm. 
As the American farmer moved into 
the 20th century, he turned toward 
gasoline and diesel-powered tractors. 
Steam tractors and gasoline tractors 
were in heavy competition during the 
first ten years of the 1900's, but rapid 
improvements in the gasoline engine 
soon forced the steam engine into 
antiquity. 
By 1928, the productivity of the 
average farm worker had doubled what 
it was just after the Civil War. Farm 
machines were steadily growing in size 
and farmers had a combined harvesting 
and threshing machine that could be 
pulled by animals or a tractor. 
In 60 years, the American farmer had 
been able to improve his plowing ef-
ficiency by 200 percent. In 1928 the 
American farm worker produced two to 
five times as much as his European 
counterpart. By 1928, only one in four 
Americans came from the farm. 
Since most of the workable land in 
this country had been claimed by 1920, 
the trend toward larger farms meant that 
land ownership was in the hands of 
fewer and fewer people. Small farmers 
unable to invest in improving farm 
machinery and farm efficiency were 
consumed by larger operations. 
The years between 1930 and 1950 
were years of depression and war, but 
still, farm machinery manufacturers 
were able to develop a self-propelled 
combine. 
By 1950 the trend toward larger farms 
and more sophisticated farm machinery 
had become clear. Agricultural 
Iowa Agriculturist 
power tractors and 24 row planters 
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Draft horse-power 
by Carol Knox 
THE Amish boy was lifted right off his feet as the giant horse swung 
his head around to make the turn. 
Emotionless, the youth tightened his 
grip on the lead shank and continued to 
jog the horse back and forth across the 
sale ring. 
"Take a look folks, this gelding is eight 
years old. A blond Belgian that's broke 
the best and could really help out a new 
driver." 
Beckoning the buyers, the auctioneer 
chanted into the microphone as the 
ringmen paced the floor hooting and 
hollering out bids. 
In a moment, the gelding would be 
sold and a black mare pawing im-
patiently in the alley would enter the 
ring . 
Elmer Beechy, an Amishman from 
Jamesport, Missouri, handled his team 
with ease as they waited their turn in the 
alley behind the Waverly, Iowa auction 
barn. Beechy smiled and chatted freely 
with the men around him. They all knew 
Elmer, for he had sold the top mare in 
.yesterday' s sale-a registered red 
sorrel Belgian that went for $13,200. A 
big price for a big horse. 
The Waverly-Midwest Horse Sale, 
held each spring and fall, sells ap-
proximately 500 to 600 head of draft-
horses, making it the largest draft-horse 
auction in the nation. From Maryland to 
New Mexico, an increasing number of 
people come to buy, sell or "just look." 
They stroll through the alleys, perch on 
paddock fences, greet old friends, talk 
about the heavy horses and reminisce 
about old draft-horse days. 
12 
The draft-horse is a living piece of 
history-a fragment whose traditions 
should not be lost in the mechanization 
of agriculture and today's fast-paced 
life-style. Draft-horses should be 
preserved by understanding their past 
and continuing their present 
usefulness. 
These large horses were the main 
means of transporting goods in our 
country for almost 200 years. They were 
hard-working animals. They provided 
power for the farmer, pulled wagons 
westward, helped build railroads and 
telegraph lines, harvested forests and 
worked in crowded cities. They earned 
their keep and helped put a new country 
on its feet. 
Today, they are still hard-working 
horses. They provide power for the 
farmer, harvest forests, pull commercial 
wagons and perform in shows and 
pulling contests across the nation. 
A draft-horse stands 14.2 to 17.2 
hands high-or in layman's terms, 
approximately 4 feet 5 inches to 5 feet 9 
inches tall at the shoulder-and weighs 
1,400 pounds or more. Draft-horses are 
heavy-duty animals that are used 
primarily for riding, driving or racing. 
Common draft breeds are the Belgian, 
the Percheron, the Clydesdale, the Shire 
and the Suffolk or Suffolk Punch. 
Belgians are presently the most 
popular draft-horse breed in the United 
States. They've been in the lead by a 
very comfortable margin since 1932, 
when they first overtook the Percherons 
in number. Their popularity is exem-
plified by the breed's registration 
numbers. In 1979, new registrations 
were issued to 3,089 Belgians, com-
pared to only 750 Percherons. 
Belgians, as their name indicates, 
originated in Belgium and were black in 
color. They are still the major breed 
sired in Belguim, but today have a 
chestnut or "tannish" color with white 
manes, tails and underbellies. In size, 
they are second only to Shires. 
Iowa is famous for its Belgians. In 
1912, William Crownover of Hudson 
imported a 2-year-old Belgian stallion 
named Farceur. Farceur was sold for 
$47,500 to C.G. Good of Ogden, Iowa. It 
was the highest price ever paid for a 
draft-horse in the United States. 
"A blond Belgian that's broke 
is the best and could really 
help out a new driver." 
During the 1930's, C.G. Good and 
Sons of Ogden also owned a Belgian 
stallion that was claimed to be the 
largest horse in the world. Named 
Brooklyn Supreme, the horse weighed 
3,200 pounds-nearly three times the 
weight of an average thoroughbred-
and stood 19.5 hands high, or 6 feet, 6 
inches, at the shoulder. 
Percherons, known for their refined 
bone structure, originated in the ancient 
district of La Perche in the province of 
Normandy, France. Approximately 90 
percent of the breed is black or gray. 
(Black Percherons are often preferred 
because they are easier to match up as 
a team.) 
Iowa Agriculturist 
Clydesdales, the most familiar of the 
draft-horses, originated in Scotland by 
the Clyde River and are known for their 
flamboyant style and high-stepping 
action. Ranking third in popularity, 
Clydesdales are bay, brown or roan with 
white markings and long, silky hair or 
"feathers," on their lower legs. 
Most Americans readily recognize a 
Clydesdale. The horses owe their 
familiar public image to the Anheuser-
Busch Budweiser horses. The Bud-
weiser horses, an eight-horse hitch, pull 
an antique beer-wagon. They entertain 
people coast to coast-on television, in 
movies, at fairs, and parades-traveling 
more than 40,000 miles each year. 
The Shire is the largest and most 
massive of the modern draft-horse 
breeds. The average stallion weighs 
more than a ton . Shires originated in 
England and their bloodlines are 
believed to represent the purest link to 
the great medieval war horse. Like 
Clydesdales, Shires have showy leg 
" feathers." Although beautiful, the 
feathers are difficult to keep clean and 
therefore are unpopular in agricultural 
communities. Farmers perter the clean-
legged breeds such as the Belgians and 
the Percherons. 
From Suffolk County, England, the 
Suffolk or Suffolk Punch is the least 
known of the draft-horses. The Suffolk 
is the only draft-horse that breeds true 
to color. They are always chestnut or 
"chesnut." The latter spelling is 
traditionally used when linked with the 
Suffolk horse. The smallest of the heavy 
horses, Suffolks are known for their 
compactness and hardy physical make-
Winter 1981 
up. They are "easy-keepers" and can 
exist on less feed than could other draft-
horse breeds. 
These five major draft-horse breeds 
played an important part in the early 
decades of this nation's growth. They 
may be best known for their work in the 
cities and on the farms. 
In the cities, draft-horses hauled 
factory products, pulled street repair-
wagons and old-time fire engines. Well-
trained fire station horses would leave 
" ... Everything from plowing 
and planting to hauling the 
farmer and his family to town 
and church." 
their stalls when the alarm rang and take 
their place in front of the engine to await 
harnessing. A draft-horse might also 
make home deliveries of groceries, ice, 
coal and wood, by following along the 
route by himself, signaled only by a 
whistle or call of the delivery man. 
On the farm, draft-horses worked in 
the fields, hauled the family to town and 
helped with all kinds of odd jobs. A 
good team of harvest horses would 
move through the field at the shucker's 
command, stopping as he shucked out 
the row of corn the wagon knocked 
over. Draft-horses could also pull a load 
through an open gate by themselves, 
then wait for the farmer on the other 
side. 
Beginning in the mid-1850's, purebred 
draft-horses were imported from 
overseas to help increase the size and 
stature of American heavy horses. 
Bigger draft-horses were needed in the 
city. The smaller farm-sized horses 
could not start heavy loads from a 
standstill position on city streets. The 
horses relied on adequate footing to 
pull their loads. On dirt roads, the 
smaller horses could dig their hooves 
into the surface for a foothold, but on 
pavement, only the bigger horses could 
start a load by sheer weight in the collar 
combined with sharper shoes for in-
creased traction. 
Before the turn of the century, a 
typical farm was essentially man-
powered. The arrival of heavy horses in 
1870's and 1890's initiated a change. 
Today, Living History Farms of Des 
Moines, Iowa, provides a working 
example of an average 1900 draft-horse 
powered farm in Polk County. 
The 1900 farm's horse-power consists 
of five black Percherons. This selection 
was based on the 1900 Agricultural 
Census for Polk County. 
Statistically, each farm had five head 
of horses with one under 2-years of age. 
Most farm draft-horses were typically 
smaller, weighing from 1,200 to 1,500 
pounds. Heavier horses were sold to 
city people. 
Ron Westphal!, the Living History 
1900 farm's site manager for the past 
two seasons said, "We use Percherons, 
from a historical standpoint, because 
they were the predominate draft breed 
at the time. 
"They had to be versatile because the 
draft-horse did everything from plowing 
and planting to hauling tt)e farmer and 
his family to town and church." 
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At the turn of the century, farm im-
plements were continually being 
redesigned to increase draft-horse 
capabilities in the field. Working draft-
horses were the sign of a progressive 
farmer. 
Draft-horses first helped till the soil 
with a walking plow and could turn one 
and one half to two acres of soil per day. 
The plow could be pulled by only one or 
two horses while guided by a man on 
foot. 
In the 1870's, inventors presented 
farmers with the first riding plow. Of 
these, the sulky plow with its single 
bottom, or cutting blade was the most 
common. With the sulky plow the far-
mer could hitch more horses and thus 
double the number of acres tilled. Later, 
riding plows, or gang plows, were 
designed with two or three bottoms, 
further increasing the number of acres a 
farmer and his horses could cover in a 
day. 
When tractors appeared on the 
horizon, Iowa farmers were faithful to 
the end. They stayed with horses longer 
than most agricultural states. In 1950, 
Polk County's Agricultural Census 
showed that 60 percent of the county's 
farms still used draft-horses. Ap-
proximately 20 percent of the farmers 
used the big horses exclusively while 40 
percent used a combination of draft-
horses and tractors. Only 40 percent 
used tractors as their sole source of 
farm power. 
Today, most farmers, except for the 
Amish, depend on the tractor. The 
Amish have steadfastly resisted the 
mechanization of agriculture, for 
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religious reasons. They kept the 
practice of farming with horses alive by 
proving it possible to farm small 
acreages profitably, even in the in-
flationary 1970's and 80's. 
"I now farm 80 acres but I used to 
farm 240 acres of oats, corn, wheat and 
soybeans that was worked by horses," 
said Menno Hostetler, a Jamesport 
Amishman. At 67 years of age, 
Hostetler's hands and face carry the 
wear of over58 years in the fields. 
In the heart of Illinois, the Amish 
promote draft-horse power every year by 
celebrating "Horse Farming Days" in 
Arcola. They have horse-powered 
threshing, silage cutting, corn grinding 
and walking, sulky and gang plowing. 
Even in the Amish community, 
however, not everything is done by the 
draft-horse. 
"We farm with draft-horses," said 
Beechy. "We do everything with horse~. 
except when we harvest beans, we hire 
a combine; and when we bale hay, we 
hire a bailer. 
In most Amish communities, the 
Belgians are the most popular draft-
horse. The Amish prefer the breed for 
various reasons. Elmer Beechy would 
attest to that. He loves to talk about 
horses, especially Belgians. 
"Belgians and Percherons are both 
popular in our area. Why? Well, 
Clydesdale's feet aren't as good and 
they can't stand the work as well as 
Belgians or Percherons. Clydesdales 
are best used as a good show pair," 
Beechy said. 
"And I like Percherons, but it seems 
like a Belgian is a little more gentle and 
a Percheron is a little more like a mule," 
he said. 
Hostetler also prefers the Belgians, 
but for other reasons. 
"I'd rather have a Belgian. Per-
cherons, if they're black, fade in the 
summer and if they're gray, they'll 
eventually turn white and the dirt will 
show on them." 
Over the years, the Amish have 
preserved many of the draft-horse 
traditions. The Amish represent an 
unchanging link between the old draft-
horse days and the present. 
Today, draft-horses are still involved 
in the basic areas of advertising and 
Working draft-horses were the 
sign of a progressive farmer. 
farming. Commercial firms have found 
that advertising with draft-horses is a 
good business and worth their in-
vestment. 
The Budweiser Clydesdales are an 
excellent example. August A. Busch 111, 
Chairman and President of the com-
pany, said, "The Clydesdales and 
Budweiser are virtually synonymous. 
Together, they grow in popularity each 
year. 1 cannot think of a more suc-
cessful promotional program, or a more 
perfect symbolic relationship between 
two unrivaled champions." 
Before 1933, Anheuser-Busch, like 
everyone else, used horses to pull their 
brewery wagons. Then prohibition 
closed down the stables. No beer. No 
horses. When prohibition was repealed, 
Iowa Agriculturist 
August A. Busch, Jr., the brewery 
founder's grandson, celebrated the 
occasion by secretly assembling the 
original Budweiser hitch. He presented 
the eight Clydesdales and shining 
Budweiser hitch to his father, August A. 
Busch, Sr. The tradition of the Bud-
weiser Clydesdales was begun. 
Today, to accommodate all the ap-
pearance requests for the Clydesdales, 
Anheuser-Busch has stables located in 
three different places across the United 
States. 
In 1972, the Budweiser Clydesale's 8-
horse hitch was topped by a 40-horse 
Belgian hitch from Zearing, Iowa. For 
five years, Dick Sparrow and his 
Belgians traveled the road to attend 
parades and special events across the 
country. The Joseph Schlitz Brewing 
Company first sponsored the hitch in 
1972. In 1976, O's Gold Seed Company 
picked up the tab. The team was 
disbanded in December 1977 when 
Sparrow sold four of the horses and 20 
sides of harness. Although Sparrow still 
provides Belgian exhibition hitches, he · 
limits his team to only 12 horses. 
Not all advertising involves a 40-, 12-
or even 8-horse hitches. Some hitches 
are smaller, like Howard Streaker's 2-
and 4-horse hitches. 
Streaker raises purebred Shire in 
West Friendship, Maryland. Some of 
these he imported from England. "I like 
Shires because they are different," 
Streaker said, "It's just personal choice, 
just like everybody doesn't like the 
same chew. 
"There's not a lot of Shires in the 
United States and there's a good market 
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for them. Shires are big and have an 
easy disposition. People stop and look 
at them." 
He uses the Shires for advertising 
purposes, traveling up to 400 miles from 
home to attend mainly weddings and 
parades. 
Streaker, a recognized draft-horse 
judge, is no novice when it comes to 
draft-horses. "I've been around draft 
"About the only thing we 
don't do with horses is bale 
hay." 
horses ever since I was born. My father 
had draft horses and I just kept on with 
them." 
This year, Streaker went to the 
Waverly sale to sell a pair of registered 
Percheron geldings and a friend's black 
Percheron colt. The team was pur-
chased by Peter Kurtz of Steamboat 
Springs, Colorado. 
Kurtz hadn't planned to buy. He came 
to the Waverly sale "just to look." 
"I spotted this pair of geldings just 
this morning," Kurtz said, as he eyed his 
purchases. "I really like those dapple 
grays and the idea of using horses in 
this day and age." 
"This winter they'll work better than 
machinery for hauling hay to the cattle," 
he said. 
Peter Kurtz and the Amish are not the 
only ones who like the idea of using 
horses for farm work. Today, many draft-
horses are still expected to earn their 
keep. 
Mel Marg of Neillsville, Wisconsin, 
uses Belgian draft-horses on his farm, 
as his father did before him. 
"About the only thing we don't do 
with horses is bale hay," Marg said as 
he checked over his team of Belgians. 
"Horses are practical from the word go. 
When I want to get relaxed after a hard 
day at work, I go out and hitch up a big 
team of horses." 
"I've had more inquiries about my 
draft-horses in the past three years than 
I've ever had before," Marg said. "Most 
people are looking for farm teams to do 
light work." 
Is real horse-power practical on 
today's farm? It depends. 
"We think it's real practical," Lowell 
Clark of Las Vegas, New Mexico said. 
"We have a lot of grass, hay and land, 
which is all it takes to maintain a horse. 
You have to buy things for a tractor, so 
our tractor just sits around most of the 
time." 
But some people consider the draft-
horse obsolete in today's agricultural 
world as the economics of high-volume 
production make horse-power im-
practical for the large-scale farmer. 
Others think draft-horses will always 
have a place in agriculture. Many farms 
have jobs that a team of horses can 
accomplish better than a tractor. In that 
case, horse-power does have ad-
vantages. 
The first advantage is cost. The 
purchase and maintenance costs of a 
good team of draft-horses are much less 
than even a cheap tractor. Secondly, a 
horse has a useful life of approximately 
15 
15 to 20 years. Thirdly, a mare will 
provide a free replacement. With 
depreciation, a tractor lasts 10 years 
and leaves no replacement. 
No matter what the reasoning, in· 
terest in the big horses has definitely 
increased. More horses, more par· 
ticipants and bigger audiences attend 
draft-horse shows and pulling contest 
across the country every year. Even the 
youth are developing an interest in the 
big horses. 
One horse that Streaker brought with 
him, the black Percheron colt, caught 
the eye of 16-year-old Rod Derrer of Mt. 
Carrol , Illinois. Derrer, a member of the 
Future Farmers of America (FFA), has 
used draft-horses in FFA Horse 
Proficiency projects. He was interested 
in a young stud colt to geld and use as a 
future hitch-horse. The black Percheron 
looked like a real possibility. 
" We raise Percherons at home for 
hobby and show horses," Derrer said. 
"My uncle raised Belgians and I had 
helped him at shows and wanted to 
show myself." 
Besides the show ring competition, 
pulling contests have become a popular 
sport in the draft-horse world. The 
" Show and Pull" in Detroit, Michigan, is 
one of the most prestigious contests in 
the country. In 1979, they offered 
$26,500 in prize money for the placing 
teams. 
The purpose of a pulling contest is to 
show a draft-horse's usefulness by 
bringing out the best in the big horse. It 
tests the horse's natural capabilities of 
strength, conformation and disposition. 
Pulling also requires the best of the 
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teamster's hitching, harnessing and 
driving skills. 
To accurately measure the maximum 
pulling strength of horses, the team is 
hitched to either a dynamometer or 
pulling sled. 
The big prizes awarded at the contest 
were based entirely on pulling power. 
The winning teams are the ones that 
pull the maximum load over the required 
distance of 27 and one half feet-which 
is the distance a horse needs to reach 
full power. 
Horses are usually divided into two 
divisions. The lightweight division in· 
volved teams weighing 3,200 pounds or 
under and the heavyweight division 
involved teams over 3,200 pounds. 
In 1979, the heavyweight team at the 
Show and Pull Contest pulled 4,100 
pounds or 23 feet, 5 inches, winning 
first place and $1,200. 
The- draft-horse shows and contests 
around the country are enjoying the 
renewed interest in the breed. So are the 
breeders, sale-barn owners, farriers and, 
of course, harness makers, who have all 
seen a pick-up in trade. 
Amishman, Amos Miller of Arther, 
Illinois, is a self-taught harness maker. 
In 1964, he purchased an existing 
harness shop and harness. To learn his 
craft, he took the harness apart and 
thoroughly examined its makings.Miller 
is now profiting from the renewed in· 
terest in the big horse. 
"Draft-horse business is tremendous 
today," Miller said. "Five years ago, I 
had half the orders for draft harnesses 
that I do today. I expect business to 
continue." 
"My biggest increase is in the semi· 
show harness," he said. "I sell them to 
the retired farmers who want a little 
more than a plain harness for use in 
parades or other hobbies." 
Draft-horse popularity has also in-
creased in foreign countries-
especially Japan . However, the 
Japanese interest is primarily culinary. 
Japanese often prefer horsemeat to 
beef. After this fall's Waverly sale, 46 
head of the big horses will be sent to 
Japan for slaughter. 
"The horses will be flown to 
Washington where they will be 
quarantined for 30 days before being 
shipped to Japan," Elsie Dean, a worker 
at the Waverly Sale Barn, said. Dean 
explained that the horses are 
slaughtered in Japan because the 
Japanese buyers feel America's 
methods are too wasteful. " The 
Japanese save everything and make 
something out of it." 
Since Americans are not culturally 
conditioned to eat horsemeat, they take 
a dim view of how Japan uses the big 
horses. Most Americans prefer their 
traditional use for the draft-horse. 
Today, those basic traditions have 
changed very little. For example, the 
draft-horse can still be found pulling 
commercial loads. However, today's 
life-style has limited that tradition to 
advertising purposes in parades and 
special occasions. Regardless of 
modern limitations, the draft-horse has 
made a lasting impression on America. 
An impression, judging from today' s 
renewed interest in the big horses, that 
will not be forgotten. D 
Iowa Agriculturist 
A Collectors Collectables 
by Jan Tayloe 
OWNING more than 500 tractors and numerous farm im-plements is very unusual for an Iowa farmer, but not 
for Don Myers. Myers is in the growing ranks of an-
tique farm toy collectors who insist that "playing" with toys 
isn' t just for the young. 
Myers saw somebody else's collection and became in-
terested in the hobby. He found one of his old cast iron toy 
tractors along with several others in a nearby dump and his 
collection was launched. 
" People are starting collections all the time," he said. 
"They start digging out all the old toys they had. You start 
out small, and the collection just keeps on getting bigger." 
Farm toys cover a broad area, so collectors have to decide 
just what exactly they are going to collect. Myers is trying to 
get the complete lines of several companies including Oliver, 
John Deere, International Harvestor, Massey Ferguson, Allis-
Chalmers and others. But he said this can be very expensive. 
" A lot of people starting to collect toys now just collect 
one line such as John Deere. It costs a lot of money to get all 
the old models now," he said. "Plus, several new models 
come out every year costing about $15 each." 
The value of the farm toys has increased "ten-fold" in the 
last few years, Myers said. The value depends on the con-
dition of each piece, for one thing. If parts are missing or if it 
is repainted, the value is decreased, he said. 
" Repainting is a no-no. The toy loses value fast if you 
repaint it. The original paint is the best, but sometimes 
repainting can't be avoided if the toy is really rusty," he said. 
Myers spends a good deal of his time working on his 
hobby. The name of the game is fixing the toys up, he said. 
He replaces parts from discarded toys. Another big job is 
keeping all of the collection dusted and clean. This yearly job 
is accomplished with a toothbrush and a lot of deter-
mination. 
Another factor affecting a toy's value is its rarity. For in-
stance, the Vindex Company wasn't in business very long, 
thus the tractors they once produced have become ex-
pensive because they are so rare. The cost of antique farm 
toys ranges from a few dollars to thousands of dollars, Myers 
said. 
The first toys were cast-iron with cast-iron wheels as well 
as bodies. From 1936 to 1940 the bodies were cast-iron with 
rubber wheels. 
During the 1940's, the foundries were converted to the 
production of war items, and the cast-iron era for toys ended. 
During the war years, toy tractors and implements were 
either made out of hard plastic or they were sand cast. Now 
farm toys are mainly die-cast, formed by forcing molten 
metal into a mold. 
"Cast-iron toys are generally too expensive to make today, 
but some reproductions are still made of cast iron," he said. 
Arcade, Vindex, Hubley, Killgore, Kenton, Williams and 
Dent are some of the manufacturers of the past who made 
cast-iron toys. Today, Ertl Co., Dyersville, Iowa, has almost 
completely taken over toy production. 
In any year, the Ertl Co.'s large-scale production of small-
scale farm machines will far outdistance those of 
manufacturers of the "real" things. As many as 20,000 units 
roll off the production lines in one day, with annual 
production in the millions. Using the manufacturers' own 
blueprints, the Ertl Co. produces toy tractors and implements 
for most of the major companies. 
The demand for the new toys is great as collectors seek to 
keep their lines complete. And the demand for obsolete toys 
is tremendous at toy shows, flea markets and auctions. 
Thousands of collectors show up from all over the United 
States and foreign countries for an annual farm toy collec-
tors' national convention held in Dyersville. There they 
gather to swap, trade and exhibit their favorite farm toys. As 
Myers says, "It's all part of the fun." D 
All of these cast iron vehicles are made by the Arcade Co., in These toys are also completely cast iron. They are Imitations 
approximately 1910. Some of the cars have a stick (tiller) In· of the threshing machines and tractors of 1930. 
stead of a steering wheel. 
Before the days of cars and tractors, toys were made with oxen This Is a selection of an early line of Arcade Co., tractors prior 
and horses. This cart and oxen are all cast Iron and date back to 1930. 
to the Huxley Co., 1906. 
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Pegs, hooks, and stalls 
reminders of the past 
by Greta Montag 
TODAY'S widespread use of combines and corn pickers up to 12 rows wide tends to make us forget that they 
once did not exist. Only annual fall cornhusking con-
tests and an occasional collector remind us of the days when 
all harvesting was done by hand. 
James M. Montag of rural Nora Springs, fowa remembers 
well the days of hand corn picking. In his teenage years 
before he joined the service during World War II, Montag 
picked corn by hand on his father' s and neighbor's farms. 
When he got out of the service in 1945, he purchased a 
mechanical corn picker to take over the heretofore manual 
task, but he certainly did not forget the old cornhusking 
hooks and pegs. In the years since, he has collected cor-
nhusking gear at farm, antique and household auctions. 
His collection numbers 50 in all and Montag can point out 
the unique characteristics of each to anyone interested. He 
has right-handed hooks and left-handed hooks, thumb, palm 
and wrist hooks, permanent and adjustable hooks and an 
assortment of pegs and thumb or finger stalls. 
Most of the hooks, pegs and thumb stalls Montag has in 
his collection come from five different companies. Many are 
" Boss" brand or "Thomas" from R.N. Thomas of Shenan-
doah. "The Raidt Make" brand comes from Shenandoah also. 
Montag has hooks from Beatrice, Nebraska's F.D. Kees 
Manufacturing Company, as well as some marked "Clark's 
Dandy." 
The best cornhuskers, Montag said, wasted the least 
motion and supposedly had an ear in the air at all times. 
Montag humbly admits he was "never a great corn picker," 
but he knows the technique from plenty of experience. The 
corn picker traveled up a field between two rows of corn, with 
a wagon and team of horses to his right. He found the corn 
ears from the two rows with his left hand and raked them 
across the husking hook or peg on the right hand. In the 
husking action, the ear was transferred from the left to the 
right hand where the ear was thrown in the wagon with a 
snap of the wrist. The wagons had a bangboard on the op-
posite side, providing a large target for the picker's flying ear. 
Left-handed pickers used a similar procedure only in 
reverse, favoring the better arm. Most of the hand-picked 
corn was checked, or planted equidistant apart on all sides. 
The checking was done with hills of corn as opposed to the 
rows we now see corn planted in and the picker found the 
ears in each hill as he moved down the row. 
In his corn picking days, Montag reports that "Frost was 
the worst enemy ... or at least mine." Picking began early in 
the morning when the plants still held the frost. As the day 
wore on the frost melted, resulting in wet and cold mittens to 
be contended with until a noontime trip to the house for 
dinner. 
Obviously, warm clothing was the dress for picking, along 
with warm mittens (until they got wet), but the pickers also 
wore " sleeves". These sleeves were an extra sleeve pinned 
to the arm of the picker's shirt to save it from excess wear 
due to the harshness of the stalks. The sleeves were made of 
a white material called outing flannel or husking flannel. For 
the hands, mittens were often preferred to gloves because 
they tended to be warmer and were also much easier to 
patch. 
The choice of husking hook variety was a matter of per-
sonal preference. The name of the type h.ook corresponded 
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Shown is a part of Montag's collection of 50 husking hooks, 
pegs and thumb stalls. 
to the actual hook location. Palm hooks had the hook in the 
area of the palm while wrist hooks were placed on the wrist 
and thumb hooks toward the thumb. The theory behind the 
wrist hook was that it left more of the hand free to grab the 
ear and throw it into the wagon, but each picker developed 
his or her own personal preference in hook style. Adjustable 
hooks could be moved to various positions on the hand. 
Husking pegs were an earlier vintage husking aid which fit 
over the joints of the fingers and were used by poking the 
peg into the husk and using the thumb to aid in grasping the 
husks. Husking hooks, however, generally resulted in faster 
picking and gradually took the place of the pegs. 
Thumb or finger stalls were designed to help in grasping 
the ear or in husking and were used on either hand. The stalls 
helped slow the wear on the thumb or fingers and extended 
the life of the mittens or gloves. The stalls were made of 
leather with metal spikes, or of a chain mail or mesh. 
Henry A. Wallace, who started the earliest corn husking 
contests in the 1920's, believed the feat of fast cornhusking 
was an athletic skill just as great as that of any football star. 
By the late 1930's, cornhusking contests experienced great 
popularity, and they continue to this day. The first contests 
were for 80 minutes at a time. About 20 wagons would be 
lined up at the edge of a field and at the sound of the gun the 
contestants started. Scoring was based on the amount of 
corn in the wagon minus points for "ribbons on the ears" and 
the "gleanings" or the husks left on the ears and the corn left 
in the field. The contestants usually had drivers for their 
horses, but in actual practice the picker had to control his 
own team, so, hopefully they were cooperative. Today's 
contests are judged on a basis of the number of pounds of 
corn picked within a 10 or20 minute time period. 
In the earlier hand-picking days, the average farm size was 
probably 160 acres, 60 of which would be in corn. An average 
day of picking could result in between one to one and one-
half acres completed per picker. Thus, if corn yielded ap-
proximately 60 bushels per acre, between 60 and 100 bushels 
could be averaged in a day per picker. So for a farm with 60 
acres of corn, it would take 45 to 60 days of picking. It was 
obviously a slow process, but often it was speeded along by 
neighbors or relatives helping each other out. Transients, 
young farm men from Missouri or Kansas who traveled to the 
area for picking, also were hired. These transients often had 
a contact such as a relative in the community and after 
helping one farmer they would spread out and help others. 
The pay for picking was generally six or seven cents a 
bushel. As a boy of 16 years, Montag remembers picking corn 
for three cents a bushel during hard times in 1934. Picking 60 
bushels per day resulted in something less then $2 for a 
day's work ... and not in very great conditions, either, Montag 
noted. 
Many obvious technological and economical changes 
have taken place since the days Montag hand-picked corn on 
his father's farm, but in his family household even today the 
days of hand corn picking, husking hooks and husking pegs 
live on.O 
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Family farms and the future 
by Doug Schmitz 
THE family farm-the picture of American agriculture molded by 
tradition and down-home pride. 
With larger and more incorporated 
farms, the modest-sized family farm 
may be headed for an early grave. 
Though many assume the traditional 
family farm is dying out, others believe 
there is still hope for the family farm's 
survival. 
Before one can determine if the 
family farm is dying, one must first 
def ine what a family farm is. 
R ic~· Balvanz, WMT stations farm 
ed itor from Gedar Rapids, Iowa, said 
that a family farm is one that is operated 
by a family unit, whether it be man-wife-
child or father-son operation. 
" It's a family farm as long as the farm 
involves farm owners on the land," 
Balvanz said. " One could even call an 
operation a family farm regardless of 
whether it is owned or operated full or 
part time." 
Al Swegle, farm editor for the Cedar 
Rapids Gazette, explained his view 
concerning the situation of the family 
farm today. 
" It' s hard for a family to get enough 
acres to keep a farm in tact," Swegle 
said. " Most people go to Missouri from 
Iowa to own land. The Stoner farm in 
Mount Vernon, Iowa, is an example of 
th is." 
" Some family farms have no 
problems whatsoever in dealing with 
the current economy because many 
plan their future and development 
ahead of time," Balvanz said. " Others 
are in a sad situation. In this case, it 
depends on whether they decide to 
make a major investment. Part of the 
major business doesn' t depend on the 
economy but more on the business 
operator's willingness to make large-
scale planning." 
In small operations, various ad-
justments are made on interest rates 
and government programs, Balvanz 
said. "Today, the interest rate is the 
biggest problem. Tax laws in the past 
did favor the large farm operator, though 
the larger farmer is changing somewhat 
technologically." 
Federal programs are now aimed at 
the medium-sized farmer, although 
some think the federal government has 
played too much of a role as far as the 
destiny of the family farm is concerned, 
he said. 
Balvanz said funding from the United 
States Department of Agriculture 
(USDA) has caused the farmer to think a 
larger operation is better. Agricultural 
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resear-ch has also indirectly enticed the 
farmer to farm land that shouldn't be. 
farmed by trying to make land that isn't 
productive into productive land. 
Swegle said more and more family 
farms are becoming incorporated. The 
;eason for incorporating is primarily 
economical. According to a recent 
article in Wal/aces Farmer, the USDA's 
Philip Ridenour said incorporated 
farmers with $100,000 incomes, can 
save $20,000 more in federal income 
taxes than those who are unin-
corporated can save. Ridenour was 
quoted as saying that tl'le incorporated 
farmer can use the tax savings to buy 
depreciable machinery and gain another 
tax deduction. 
According to the article, USDA's chief 
economist Howard Hjort said some 
provisions of the U.S. tax codes 
designed to aid agriculture benefit 
larger operations more than the smaller 
ones. 
Earl Heady, Professor of Agricultural 
Economics, said he believes the future 
of the 'modest-sized' family farm ap-
pears bleak. " American society needs 
to decide whether it wants a few farms 
scattered alone over rural space, or 
whether there are other values related to 
rural space which are best maintained 
by an efficient set of modest-sized 
family farms." 
Heady said super-sized family farms 
will eventually erode the traditional-
sized family farm. He said Iowa could 
readily be farmed with 16,000 farms 
rather than its current 121,000. He 
added t_hat as farms grow larger, they 
will continue to become more 
specialized and industrialized. 
Currently, the nation's 50,000 largest 
farms represent less than 2 percent of 
all farms but they are producing more 
than 36 percent of the total agricultural 
output. Heady said if all of agriculture 
was as organized as that 2 percent, the 
nation's output could be produced by 
135,000 farms, which is an average of 
3,000 farms per state. 
The preservation of the modest-sized 
family farm has been a popular theme 
among campaigning political leaders, 
as well as the controversy concerning 
inheritance tax, which, according to 
Balvanz, is aimed at stopping large land 
owners from becoming larger. 
However, President-elect Ronald 
Reagan is opposed to inheritance tax 
for the family farm because he said 
there is no need for it and that it would 
be unfair to the heirs. 
Swegle said he has no doubt that 
inheritance tax has an effect on the 
family farm. "Inheritance tax makes it 
difficult for a family to inherit a farm, 
thus the farm is usually put up for sale 
at an auction and the money is divided 
equally among family members," he 
said. 
Balvanz said the greatest impact 
taxes have on a family farm is when a 
family that has a business leaves heirs 
who have discontinued the farm 
business. If the family itself continues 
the farming business, the impact of 
various taxes can be minimal, he said. 
"The impact of inheritance tax and 
various state taxes on the family farm is 
only as great as you let it become," 
Balvanz said. "If you work with well 
thought out, established legal land, 
there really isn't much impact." 
"Inheritance tax is put on property to 
disperse the property of the rich so no 
one family controls the money," he 
said. "Inflation is so high that it affects 
the middle and low income families." 
Balvanz said he feels the govern-
ment's role, if really analyzed, is more 
positive toward the family farm than it 
ever has been in the past. However, 
according to a recent article in the Des 
Moines Register, U.S. Agriculture 
Secretary, Bob Bergland, said the family 
farmer is still being squeezed due to 
high debts and the inability to get an 
·outside job. 
According to the article, Bergland 
said farmers are at the mercy of 
discriminatory tax policies. Also, farm-
land values are influenced by factors 
having nothing to do with farming itself, 
such as speculators, public trusts, 
pension funds and persons with large 
incomes looking for a tax shelter. 
According to Balvanz, the future of 
the family farm looks optimistic. "The 
future of the family farm is no worse 
now than in the past," he said. "Part of 
the problem is in the family farm 
system. One of the main problems for 
the family farm is when families don't 
plan ahead. 
"A lot of the family farm success 
depends on the farmer's willingness to 
take on a partner. He has to look for 
people who are interested and plan on 
going on with the farm operation. Only 
then will you have a real farmer on the 
land," he said. 
What's ahead for the family farm? Is it 
really dying? Though many assume the 
family farm is awaiting its demise, 
others believe there is still hope for the 
family farm. With larger family farms 
becoming incorporated, the smaller· 
family farm appears to be headed for an 
early grave; but with optimistic farmers 
in our midst, the family farm may still 
survive as a tradition that has held 
American agriculture together for 
centuries. D 
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Photos by 
Lori Rinehart 
A farm with no 
As families leave the farm and sell their land to corporations 
or to other farmers expanding their operations, the unwanted 
buildings are often left empty-abandoned. This farmhouse, 
located 31/2 miles west of Eldora, Iowa, was abandoned six 
years ago. Only the memories of the past remain. 
20 Iowa Agriculturist 
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Gautham Grams, artist, is the 
five-year-old son of agricultural 
engineering graduate student, 
Srinivas Grams. 
8J fH 
In a One-Room Schoolhouse 
by Roxanne Willers 
" IT WAS just like ' Little House on the 
Prairie.' This schoolhouse has a 
greased, wooden floor and the 
chair and desk units were attached by 
runners. During the winter, the water 
crock was kept in the entryway to stay 
cool. The only bathroom was an out-
house and ringing the bell after recess 
was the big thing to do." 
Sounds like Grandpa reminiscing? 
Jump ahead two generations. It's Iowa 
State student Jan Linn, TC 4, remem-
bering the one-room schoolhouse 
where she attended kindergarten and 
first grade during the sixties. At that 
time Jan was the youngest of 10 
students attending Summit No. 2 in the 
Correctionville-Pierson area. 
"Because I was the youngest, I was 
babied quite a bit," Linn said. " Each one 
of us would recite daily lessons to the 
teacher. The older kids were also 
assigned to read to me for the practiceQ 
Consequently, I learned to read in 
kindergarten." 
" All 10 of us played together at 
recess. I don' t remember any fights. 
We'd play baseball almost daily, with 
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the teacher sometimes joining in. When 
it was my turn to bat, someone would 
help me swing." 
Summit No. 2 was located three-
quarters of a mile from the Linn farm. 
Linn and her older brother walked that 
distance to and from school each day. 
"You know how parents and grand-
parents tease about how they walked to 
school through any weather? Well, all 10 
of us walked. Everyone lived within a 
two or three mile radius of the school. In 
bad weather, one of the parents would 
volunteer to drive the neighbor kids." 
Linn's living-history education came 
to an end after first grade. In 1966, 
Summit No. 2 closed in compliance with 
a state edict that all remaining rural 
school systems reorganize to become 
part of a high school system. Thus 
Summit No. 2 was among the last of 
Iowa's one-room schools to be closed. 
"I went through culture shock in second 
grade when we transferred to the 
Emmetsburg town school," Linn said. 
"Suddenly there were 33 kids in my 
class. I wasn't 'special' anymore." 
Classes at rural schools were often 
quite small. There was no one in the 
class following Linn. The next class, 
had the school remained open, would 
·11ave contained four students-among 
the largest in Summit No. 2's history. 
Record enrollment for the school was 37 
in the winter term of 1901. After eighth 
grade, students transferred to "town 
school." 
As any rural grandparent can probably 
attest, many of the rural school's 
methods and traditions remained intact 
over the decades. Education has always 
been highly valued among Iowans. In 
even the earliest settlement, a common 
goal was to provide schools "good 
enough for the richest Iowan and cheap 
enough for the poorest." 
Originally, Iowa schools were 
established as private ventures, 
sponsored by parents who wanted to 
provide educational advantages for their 
own children since there were no laws 
establishing schools in early Iowa. 
The first schoolhouse built in Iowa 
was a typical pioneer cabin, a 10 foot by 
12 foot log structure. It was built in 1833 
on the bank of the Mississippi River, 
near Dubuque. The building was later 
converted to a kitchen, then to a 
livestock shelter, and finally allowed to 
decay and was eventually burned for 
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firewood. Even the site no longer exists. 
It was submerged when the Keokuk 
Dam was built. 
Eventually, the rural school became 
part of a county school system. Each 
county was officially divided into 
townships and each township into 
school districts. Thus, in many parts of 
the state, a school was referred to by its 
district number, such as Davenport No. 
9. Other schools were named according 
to geographic description, such as Sand 
Prairie School. 
During an annual election, each 
district would select a school director, a 
non-salaried position. Duties of the . 
school director included ordering 
supplies, facilitating general main-
tenance and hiring the teacher. 
The teacher, usually a woman, un-
derstood that her primary duty was to 
educate. The three R's-reading, 'riting 
and 'rithmetic-were emphasized. 
Students wrote on slates with slate 
pencils, and passed them in to the 
teacher at the end of the day. Textbooks 
in early Iowa schools were often a 
heterogeneous collection acquired 
from a variety of sources. Almost any 
book was acceptable and used without 
regard to uniformity, adaptability or 
content. McGuffey Readers were 
probably the most common text. When 
a student completed one volume of the 
series, he would graduate to the next 
· volume-and to the next grade. 
Teachers were poorly paid and 
traditionally "boarded around" for part 
of their remuneration. Salaries ap-
parently fluctuated in the earlier years. 
Records from Iowa City District No. 3 
reveal the following compensation: "$24 
peryearin1849,$37in1850,$30 in1851 
and at the close of the year 1852 the 
secretary declared that he had ad-
vanced $6.50 to meet a deficit. In Oc-
tober 1855, $20 of available funds were 
retained for a summer school, while for 
the winter term, it was required that 
each scholar furnish half a cord of wood 
already cut for the stove. In 1857, one-
half the expense of maintaining the 
school was assessed to the pupils 
attending." 
Female teachers traditionally 
received lower pay than males. Contrary 
to current notion, many men served as 
teachers, especially during the winter 
term when a greater number of farm 
boys were in attendance. Stringent 
conduct rules often applied to female 
teachers and some were expected to 
obey rules like tt:iese: 
•You· will not marry during the term of 
your contract. 
•You are not to keep company with 
men. 
•You must be home between the hours 
of 8 p.m. and 6 a.m. 
•You may not loiter downtown in ice 
cream stores. 
•You may not travel beyond the city 
limits, unless you have permission of 
the Chairman of the Board. 
•You may not ride in a carriage or 
automobile with any man, unless he is 
your father or brother. 
•You may not smoke cigarettes. 
•You may not dress in bright colors. 
•You may under no circumstances dye 
your hair. 
•You must wear at least two pet-
ticoats. 
•Your dresses must not be any shorter 
than two inches above the ankle. 
However, Iowa was far from back-
ward. Education evolved with 
legislation and growth of the state. As 
early as 1858, communities were en-
couraged by law to establish free public 
high schools. Tipton pioneered in the 
movement, opening Iowa's first "high 
school" in 1856. That same year, 
Chicago opened its first high school, 
and St. Louis was building its first. 
According to Dorothy Schwieder, 
History Professor at Iowa State, Iowa 
was a progressive state in extending its 
educational facilities into the rural 
community. "The consolidation 
movement started earlier in Iowa than in 
other midwestern states," Schwieder 
said. "Here, the movement started as 
early as 1915to1920." 
In her home state of North Dakota, a 
strong shift for consolidation was still 
getting underway in the 1960s. Iowa's 
first consolidated school was 
established in 1896 at Buffalo Center. 
Consolidation changed the way of life 
for many Iowans. At one time, the one-
room schoolhouse served as a com-
munity center. It provided a convenient 
gathering place for various meetings 
and social functions. One popular event 
was the annual box supper. The girls 
and women of the school district would 
pack a meal into a decorated box. These 
boxes would be auctioned off to the 
men and boys, with the owner of the box 
sharing her meal with the highest 
bidder. The money raised from the 
auction was generally used to buy a 
specific item for the school. 
But consolidation closed the doors to 
the familiar local school-closed the 
Pp °" 1V-~.,.. "'6Yw"" "' ~~ 1.a. 
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doors and boarded the windows, leaving 
hundreds of empty white-washed 
wooden structures to dot the Iowa 
landscape. Many of the abandoned 
buildings, probably the majority, were 
vandalized and left to decay. However, 
some one-room schoolhouses have 
been preserved to serve a variety of 
functions. 
Summit No. 2, Jan Linn's "alma 
mater," is now a museum. The Good 
Hope Club, a local women's 
organization, volunteered to be 
responsible for the authentic 
restoration of the rural school. Original 
furniture includes desks, blackboards, a 
recitation bench and paintings of 
George Washington, Abraham Lincoln 
and Woodrow Wilson. The building was 
moved from its original site to a park, 
where it is now open to the public on 
weekends and holidays. 
A similar restoration took place in 
Davenport. A group of interested 
citizens saved decaying "Old No. 9" by 
moving it to the county fairgrounds. 
There the school now serves as an art 
exhibition hall. Another Iowa 
schoolhouse met the same fate as 
Iowa's first schoolhouse-housing 
livestock; until recently it was used as a 
hog confinement building. Other 
schools have been remodeled into 
private homes. 
Although these rema1n1ng 
educational institutions from yester-
day's rural Iowa are now serving a 
variety of functions, the sight of the 
familiar stone or white-washed struc-
tures continues to bring a vivid heritage 
back to life.D 
~'· tatllt/J with 
~' a great o~ selection of ~ shoes, boots 
~ and clogs 
Archie's Goodyear 
Shoe Repair 
107 Welch 
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by Mary Luchstead 
FROM the middle of July through the middle of August, if you are driving through any of Iowa's 99 
counties, it is likely you will come upon a county 
fair .. 
When you hear the words "county fair," what images do 
they conjure up for you? Some people think of foot-long 
hotdogs, cotton candy, merry-go-rounds or ferris wheels. 
Still others think of pork queens, livestock shows and cows. 
The county fair is one of the traditions that makes Iowa's 
history rich. They were started as a special gathering for 
farmers to relax and socialize after a busy harvest season. 
Like so many other midwest communities, Bowen's 
Prairie, northeast of Monticello, Iowa, started an annual 
tradition with "The Great Jones County Fair." For the first 
five years the fair was held at various locations in the county. 
In 1857 it was moved to Anamosa, Iowa and in 1874 the fair 
moved to Monticello and was held on the grounds of the 
Union Driving Park Association. The Union Driving Park 
Association was later sold to the city of Monticello as a park 
and the fair has been held there ever since. 
Horse races and baseball games are two traditions that 
began with the fair and are still popular today. 
The most famous of the Jones County Fair traditions is the 
fat steer show. Since 1944, thousands of people have flocked 
to see owners of top grade cattle from Iowa and surrounding 
states compete for the $1,000 first prize. 
An open barrow show was started in 1951 for the purpose 
of judging top swine in the county and surrounding areas. 
The show was discontinued at one point but began again in 
1979. 
The Great Jones County Fair, like other county fairs has 
something for everyone. From all over the county, 4-H and 
FFA (Future Farmers of America) members participate in 
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their favorite project areas including dairy, beef, swine, 
sheep, horse, rabbit and poultry shows. The Youth Center at 
the fairgrounds also offers the young people of the county an 
opportunity to show-off their achievements in gardening, 
photography, furniture building, forestry, cooking, sewing 
and many other areas. 
The giant midway is also a big part of the fair tradition and 
offers something for all kinds of people. For the hungry folk, 
foodstands offer a great variety in menus from fried chicken 
and foot-long hotdogs to carmel corn, snocones, lemonade, 
carmel apples and that special melt-in-your-mouth county 
fair-favorite-cotton candy. For the more daring among fair-
goers there are games of skill and chance ranging from 
throwing darts at ballons to placing bets on what color a 
mouse will stop on. For those who want more action than 
even the games can offer, there are a wide variety of thrill 
rides. Rides are geared for the tamest to the wildest ad-
venturer and range from merry-go-rounds and ferris wheels to 
bumper cars and "The Zipper." 
A new era began in 1915 when the fair activity was ex-
tended into the night. Often, grandstand shows are the 
highlight of the evening. These shows are held in the am-
phitheater which was built in 1902. Traditionally each show is 
started with a band concert by the local high school bands. 
Following those concerts, the grandstand shows usually 
feature "big name" talents like Lorretta Lynn or the Statler 
Brothers. 
Although not all fairs have survived 127 summers like the 
Jones County Fair, each one has its own traditions and each 
offers something for everyone. From livestock shows, har-
ness races, 4-H and open exhibits to grandstand shows, the 
midway and many other activities unique to each individual 
county fair, all share a common heritage in Iowa. So the next 
time you hear about a local fair, stop in and enjoy some of the 
many traditions that are a part of your county fair. O 
Iowa Agriculturist 
Ag Days '81 
March 14-19 
Changing Demands in Agriculture 
A look into our resources for future needs 
Saturday and Sunday: 
ISU Agricultural clubs have disp1ays at the North.Grand Mall 
Monday: Ag Bar Night 
Lecture Series: 
Tuesday: Topic - Needs of Future Agricultural Managers 
Speaker:-Randy Hertz, Hertz Farm Management Inc. 
Topic-Changing Roles in Local Banks 
Speaker: James Eiler, President of Colfax First National Bank 
7:00 p.m. in the Memorial Union 
Wednesday: Topic-Government Roles in Soil Conservation 
Speaker: William Griender, former Vice-President 
of the Soil Conservation of America 
Topic-Unknown Energy Resources 
Speaker: ·Thamon Hazen, Assistant Director, Iowa Agriculture and 
Home Economics Experiment Station; Assistant Dean, College of Ag 
Topic-Future Ag Finance Demands 
Speaker: Art Buffington, President of Federal Landbank of Omaha 
Panel discussion 
7:00 p.m. in the Memorial Union 
Thursday: National Ag Day 
Topic-Future Exporting Demands 
Speaker: To be announced 
12:00 p.m. in the Memorial Union 
Everyone is invited to take part in these informative and interesting seminars. The seminar series is 
being sponsored by Ag Council, individual clubs from the College of Agriculture and GSB Lectures 
Committee to honor National Ag Day and the people involved in agriculture. 
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•Zaire, the former Belgian Congo, is 
the second largest country in Africa, 
with an area of 2.4 million square 
kilometers (about the size of the U.S. 
east of the Mississippi). 
•Population is estimated at 26 
million with 250 tribal ethnic groups 
named. 
•The official language is French, but 
four lingua francas are officially 
recogn ized. 
•General literacy is estimated at 20 
percent, with French literacy at 15 
percent. 
•Export crops include palm 
products, rubber, coffee, cocoa and tea. 
•The rural transportation network 
has been inadequately maintained, thus 
much potential agricultural production 
has no way to reach consumer markets. 
Source: U.S. Government Printing 
Office documents. 
TOP LEFT: Multicolored kernels of corn 
represent Indigenous varieties with a broad 
spectrum of genetic bases. Instead of using 
hybrids, the African farmer receives consist· 
ent yields without chemical Input by cross-
hedge bedding. TOP RIG HT: Clearing the 
fields during the summer months to prepare 
them for burning Is part of the slash and burn 
agricultural method used In the Congo Basin. 
LOWER RIGHT: In tropical Africa, women 
traditionally do 60-80 percent of the sowing, 
weeding and harvesting. The growing cycle 
takes place twice a year In tropical Africa. 
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Africa's 
Iowa Agriculturist 
, 
Editor's note: This article is a portion 
of a larger study done by the author 
during her Peace Corps tour in Zaire, 
1978-80. 
by Terry Hardt 
M UNGA and his two wives farm 1.5 hectares of corn, beans and 
manioc (Manihot utilissima). 
They have assorted smaller fields of 
peanuts, rice and oil palm. Tomatoes, 
onions, tobacco and sweet potatoes are 
grown in a small garden behind their 
mud hut. 
Munga's village is located in nearly 
the center of the African continent, 250 
k ilometers west of Lake Tanganyika, 
and five degrees south of the equator in 
Zaire. About 100 famil ies farm the fields 
surrounding the village in the age-old 
tradition of strictly slash and burn 
agriculture. 
This method, of slashing and burning 
trees and underbrush, followed by a 
cropping sequence and then a fallow 
period, is practiced in a broad, con-
tinuous belt running across the middle 
of the African continent including all of 
the Congo Basin and most of tropical 
Africa covering some 36 million square 
kilometers. 
Seven of his eleven children still live 
at home, but only three help with the 
labor required to produce a crop in this 
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tropical environment. Thirty-five percent 
of the children in Zaire die of 
malnutrition and 15 percent die from 
disease before the age of five years. The 
surviving children are usually busy with 
tasks around the house, such as 
gathering firewood and carrying water 
and they do not help work in the fields. 
The greater .part of the tropical lands 
consist of very mediocre soils, mainly 
sandy, poor in humas (1.8 percent 
compared to temperate region levels of 
10 percent or more), low in clay, and in 
fertile elements, but sufficiently friable 
for cultivation. Munga's fields are 
predominately oxisoils originating from 
deeply weathered volcanic materials. 
Because of the poor soils, and lack of 
chemical fertilizers, Munga and his 
family will only use a field for five to 
seven years, followed by six to seven 
years of fallow. This cycle is usually 
repeated two or three times, then the 
plot is abandoned for 60-100 years. 
Depending on the scarcity of land, 
Munga's village may be forced to move 
at this time. 
Seventy percent of the Zairian 
population is engaged in subsistence 
agriculture although less than one 
percent of the arable land is now being 
used. 
The staple crop of the area is manioc, 
an herbacious plant producing spinach 
type leaves and a fleshy edible root. 
Considerable amounts of maize are also 
planted. Minor food crops are plantains 
(cooking bananas), rice, sweet potatoes, 
beans and peanuts. Oranges, avacados, 
papayas, mangoes, pineapples and 
bananas are the principle fruits 
available, but little effort is spent in their 
cultivation. Goats, sheep and poultry 
are raised, but no cattle. Significant 
elements in the diet of many Zairians 
are derived from hunting and collecting, 
including the collection of insects as 
food. 
Fields are cleared by Munga and his 
family in the dry season, from July to 
September. First the men cut the un-
derbrush with crude hatchets or 
machetes. Then trees are felled, leaving 
those of especially hard wood which are 
difficult to cut with the untempered 
metal implements. These, along with 
the very large trees and trees that bear 
products of value, (fruits and palm-nuts), 
are left. The debris is collected by the 
women to be used as firewood or piled 
and allowed to dry approximately two 
weeks and then burned in the field, 
hence the term, slash and burn 
cultivation. Logs and trees are left in the 
field, and after the field is hoed, crops 
are planted around them. 
Burning is essential for Munga's type 
of agriculture. Burning the surface 
vegetation in the clearing operation 
continued on page 28 .... 
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results in greater yields than when land 
is prepared without burning. The major 
positive effects include saving time and 
labor required to ready the field, large 
qualities of nutrients received from 
vegetation, and litter is spread in the 
ash on the soil's surface. The resulting 
rise in pH from the alkaline ash and the 
increased nutrients are two of the most 
important effects of burning . 
When the soil surface is heated, the 
parasite and microbiological population 
is reduced and the chemical properties 
of the soil's clay particles are altered, 
which may or may not be an advantage 
to the farmer. 
On the negative side, nearly all of the 
nitrogen from the soil is lost to the 
atmosphere as ammonia, gaseous 
nitrogen or nitrogen oxides, and sulphur 
is released as sulphur dioxide during 
the burning process. The loss of 
nitrogen is estimated at between 30 and 
35 kilograms per acre per annum in the 
loams of temperate regions and at 
between 78 and 125 kilograms in hot, 
wet lands. A rise in temperature in-
creases the loss of nitrogen. 
Besides destroying a potentially 
valuable forest which could have been 
more profitable in the form of timber, 
firewood, or wood pulp, the denuded 
soil becomes rapidly susceptible to 
erosion and leaching. While slash and 
burn agriculture has its disadvantages, 
modern agriculturists have not yet been 
able to provide viable alternatives for 
Munga and his counterparts. 
Munga plants two annual crops of 
maize during the wet season. (The 
average annual rainfall is about 1,200 to 
1,400 millimeters, falling between 
September and May.) The first maize 
crop is planted in September and 
harvested in January. The second is 
planted at the time of the first harvest 
and it is harvested in May or June. 
Maize is planted by the women who 
make a hole in the soil with hoes and 
drop in four to six seeds. The spacing is 
random with approximately one meter 
between " pockets" of corn. Fields are 
then interplanted with beans, peanuts 
and bananas. Rice may be planted with 
the second maize crop. Two crops of 
maize per year, or a maize/rice 
sequence are planted. Two or three 
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years of maize will be followed by three 
or four years of manioc, and six to seven 
years of fallow. 
If the rains are late, the maize fields 
may be planted in October, but this 
delay can significantly decrease yields, 
so most farmers time their planting 
accordingly. 
Munga's wives, who do 60 to 80 
percent of the agricultural work, will 
weed the maize once or twice before 
December. In January, after the maize 
stalks are dry, they will twist the ears 
off, pull the stalks up and leave them to 
lie in the field. The unshucked ears will 
be stored by the wives in their kitchens 
where the heat and smoke from the 
cooking fire will lower moisture levels 
and reduce insect infestations. 
Weeds do not grow for several 
months if the fields are well burned, 
because the seeds in the soil are killed 
by the heat. However, as the cropping 
sequence progresses, weeds become a 
problem. 
If manioc is to be planted, im-
mediately following the first rain the 
women in Munga's family will make 
mounds about a meter in diameter at the 
base and half that at the apex. Using a 
short-handled hoe, the woman steps 
one pace from the last mound and 
begins to pull the earth on top of her 
foot, rotating as she works so that when 
she is finished she has formed a mound 
around the one leg. She will then lift her 
leg out, take another pace, and repeat 
the process. The maniac is planted in 
mounds so that the women do not have 
to dig as far to harvest the mature roots. 
After the mounds have been made, 
three or four manioc cuttings 20 to 30 
centimeters long are planted around the 
sides of the mound. Bananas, platains 
and papayas are usually interplanted 
with the manioc, with the plants 
scattered throughout the fields. None of 
these companion crops are placed on 
mounds. The ground is generally not 
hoed before planting bananas, instead a 
hole is dug with a small hoe and the 
rhizome is set in it and covered with 
soil. 
Manioc harvest begins 18 months or 
so after planting and may continue ten 
to twelve months longer, thus several 
plantings of other crops may be made 
during the life of one manioc field. 
The women harvest the manioc by 
digging a little of the earth away from 
the roots, then grasping the stalk and 
pulling it and all attached roots free. 
Any roots that have broken off will be 
dug out. 
After harvest, the manioc stalks are 
piled in a shady area on the side of the 
field, where they will remain until they 
are cut up into cuttings for the next 
season's crop. 
Manioc, both because of its tolerance 
to poor soils, and its low labor 
requirements, which allow it to be left in 
the field for a year after it is ready to 
harvest, tends to be the "terminal crop" 
in both the forest and savanna area 
planting sequence. Manioc is generally 
the last crop before the land is allowed 
to fallow. 
By letting the land rest periodically 
and allowing a regrowth of natural 
vegetation during these fallow periods, 
·Munga can restore some of the soil's 
fertility lost through cultivation. Slash 
and burn agriculture, as described here, 
relies on nature, rather than human 
effort or chemical inputs, to restore soil 
fertility. 
In his book, Agriculture in the Congo 
Basin, M.P. Miracle says, " ... diversity 
appears to be the outstanding 
characteristic of shifting cultivation in 
the Congo Basin. In addition to 
variations in methods of working the 
soil in main fields, there is extreme 
diversity in the combination of 
agricultural enterprises found; in the 
number, types and importance of fields 
or gardens other than main fields; and in 
crop associations and sequences 
followed." 
Because of the diversity of traditional 
agricultural patterns, more and better 
data is necessary before we can begin 
making realistic suggestions for im-
proving agricultural production. The 
added need of having to do research on 
the nature of each tribal agricultural 
economy will considerably increase the 
per capita cost and time required to 
design an agricultural development 
scheme. 
Clearly, the challenge to offer Munga 
and his family a better diet and larger 
income through increased agricultural 
production is one that requires further 
thought and research. D 
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Before and After 
Traditions in cattle production change 
to meet current needs 
by Loretta Clark 
TRADITIONS are not easily changed-that's what makes 
them traditions. The cattle in-
dustry is steeped in tradition, but some 
changes in the past 40 years in both the 
show ring and at the commercial pro-
duction level have effected even some 
of the traditions of the cattle industry. 
The changes were initiated by in-
creased technology, economics and a 
complete reversal in the desired type of 
show ring cattle. All of these changes, 
however, indicate the beef producer's 
attempt to meet consumer demand. 
One of the most obvious changes in 
the industry is the appearance and 
composition of the cattle parading in 
the show ring. In a 1947 college text-
book entitled, "Market Classes of 
Livestock", Henry W. Vaughan said this 
about general appearance: "When 
correct in form and fatness, the beef 
animal presents a blocky appearance 
from every angle of view. As viewed 
from the side, the body is rectangular, 
very deep and short from shoulder to 
hips. The body is wide, and the legs are 
short and placed squarely under the 
body. Two dimensions of the beef 
animal should be great, width and 
depth; the third dimension, length, 
should be relatively small ." 
According to Iowa State University 
animal scientist Ed Kline, cattle 
showmen even went so far as to pile 
straw underneath their animals to make 
them appear as if they had very short 
legs and great body depth. 
"I n judging cattle, the first reason for 
placing an animal was fatness," Kline 
said. "The judge looked for the shorter, 
fatter, deeper bodied, shorter necked 
animal to put in the winner's circle." 
These descriptions are of an animal 
that's a far cry from the lean, trim, long-
legged and long-bodied type of cattle 
being shown today. However, showmen 
in the the 1940's were just as com-
petitve in preparing excessively fat 
cattle for the show ring as showmen are 
now trying to keep cattle looking trim. 
For example, animal extension 
specialist William Zmolek of Iowa State 
University, said that in 1941 he worked 
with a show herd that shipped the 
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calves to the shows by railroad and 
carried a nurse cow along to offer the 
calf all the feed and milk it would 
consume. In this way, the calves could 
gain to their greatest Qapabilities. Or in . 
other words, the calves would pile on 
the fat. 
"At that time, the cattle industry 
didn't discriminate against fat. The 
carcasses were actually blanketed in 
fat," Zmolek said. 
Zmolek cited an example from 1950 
where an Iowa breeder showed a grand 
champion steer called Holy Cow that 
had an exceptionally thick backfat 
measurement of two inches. Today 
show cattle have five-tenths of an inch 
or less; many are in the two-tenths 
backfat range. 
"We made negative genetic selection 
at that time in the cattle industry 
because the fattest cattle became the 
.popular bloodlines," Zmolek said. "No 
attention was paid to an animal's ability 
to grow and gain in terms of muscle. 
We've certainly made changes in our 
genetic selection process since that 
time." 
Economics was the primary reason 
for the change from short, fat cattle to 
the tall , lean cattle of today. However, 
before World War II was over, there was 
a comparatively sound economic 
reason for raising fat cattle. 
"The fat was used to make explosives 
in the war," Kline said. "Fat sold for as 
much or more than lean. Fat was in 
demand. But after the war was over the 
economics for producing fat was 
destroyed." 
Zmolek added that after World War II 
there was a jump in consumer income 
which led to a large demand for beef 
around 1955. This played a role in 
changing the traditionally fat cattle 
because fat was not a part of the new 
demand. Consumers didn't want fat in 
their diets and producers found they 
couldn't economically afford to put fat 
on their cattle. 
"To meet the increased consumer 
demand, larger feedlots developed and 
producers fed a larger percent of the 
cattle slaughtered than ever before," 
Zmolek said. "Up until 1945, only 30 
percent of the cattle in the U.S. were 
fattened on. grain and that was mostly in 
the Midwest." 
Zmolek said it was when producers 
started recording gains and feed costs 
that they decided they'd have to find a 
different type of animal if they wanted 
to make any profits. "The overfat, slow 
growing, late maturing type of cattle 
was no longer justified," he said. 
However, when producers turned to 
seedstock for a better gaining type of 
animal to improve herds, it wasn't there. 
"The seedstock provider, or purebred 
breeder, had primarily directed the 
cattle industry," Zmolek said. "And 
since they were also the people actively 
showing the cattle in the extreme fat 
conditions, they didn't have the animals 
with the needed genetic potential for 
leaness." 
"The English breeds, the Shorthorn, 
Angus and Hereford were the dominant 
breeds; the only crossbreeding done 
was to produce the black baldy. Since 
these breeds had been genetically 
selected to produce animals that 
deposit a great deal of fat, the com-
mercial cattle producers had to find 
something else to change their herds 
with." 
So how did the traditional short, fat 
cattle evolve into those seen in the 
shows today? 
In the 1930's the Charolais breed was 
starting to spring up in the U.S. This 
new, white breed had a larger mature 
size and ah igher ratio of lean to fat than 
any of the English breeds. This 
domestic Charolais was later joined by 
the "exotic" French-bred Charlais that 
were even larger, leaner and heavier 
muscled. 
"The Charolais was the first in-
troduction of bloodlines with gaining 
possibilities," Zmolek said. "And now 
as people travel more and are able to 
observe more breeds, due to increased 
technology in transportation, they are 
using more of the large fast-growing 
exotic breeds in their own breeding 
programs such as the Simmental, 
Limousin, Maine-Anjou, Chianina, and 
Gelbvich breeds." 
He added that crossbreeding is also a 
better means of producing ideal type 
cattle. And now it seems that "big" is 
the prominent factor in cattle shows. 
continued on page 30 ... 
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Zmolek said that some 4-H showmen 
in the 1940's and 1950's had grand 
champion steers with a live weight of 
780 pounds. Now a grand champion 
steer carcass might weigh 1,000 
pounds. That's a significant difference 
when comparing a carcass weight that 
is much larger than a live weight. 
Although cattle, both in the ring and 
in the feedlot, are larger and make 
faster, more efficient gains, many of the 
champions don' t make the choice 
grade. 
For this reason Zmolek contends that 
cattle producers may be as far out of 
line to produce the big 1,300 to 1,400 
pound beef animal as they were to 
produce choice grading cattle at 800 
pounds. Nonetheless, the large, tall, 
lean type of cattle is the winner in 
today's show ring and showmen have 
changed their methods of producing 
show cattle to meet this demand. 
"Some animal scientists are very 
opposed to show ring tactics," ISU 
animal scientist Paul Brackelsberg said. 
" There is an effort to misrepresent the 
true animal. It's fine to make an animal 
as attractive as possible, but it is 
another thing to falsify the real 
product." 
For example, in one case a steer 
weighing approximately 1,300 pounds 
was reportedly fed a ration of one gallon 
of oats per day and allowed to drink only 
one gallon of water each day. According 
to Brackelsberg, this is a near starvation 
diet for that size of an animal. He said 
that the purpose was to make the steer 
appear leaner, trimmer and tighter 
underneath and more elevated from the 
ground. He added that such a diet would 
also produce a carcass with a higher 
dressing percent (the portion of the 
carcass that is usable), by shrinking the 
digestive tract and decreasing the fat 
cover over the carcass. 
"Surgically altering the animal's 
appearance is another method of trying 
to create a winner," Brackelsberg said. 
" Things like surgically removing ex-
cessive skin folds or some of the 
dewlap are examples of this." 
He added that some breeders even 
implant growth stimulants in an effort to 
maximize growth rate in young breeding 
bulls. This might make the bull larger 
and gain faster than any other bull in a 
particular show, but implants cause 
bulls to become infertile. 
However, Brackelsberg is quick to 
note that these examples of show 
preparation methods are practiced only 
by the people whose sole interest is 
30 
being in the winner's circle . 
"There is probably only about five 
percent of the entire industry that 
participates in showing cattle that use 
any of the methods to make an animal 
appear more attractive or to represent 
that animal as a faster gainer than it 
actually is," he said. 
He said that in the long run these 
practices usually don't pay off. Once a 
breeder is known to be dishonest in 
representing his animals in the show 
ring, he is on the road to ruining his 
reputation in the cattle industry. People 
become leery of buying seedstock from 
dishonest showmen because the bulls 
or cows may not live up to their records 
as herd sires or replacements. 
"But the other 95 percent of the 
people showing cattle offer benefits to 
the show industry and receive benefits 
and rewards in return," Brackelsberg 
said. "Young people such as 4-H 
members work only for good traits and 
absolve themselves from unscrupulous 
practices. These people learn the pride 
of ownership and responsibility." 
Today the competition is intense and 
performance is important in choosing a 
winner. In contrast to the old tradition of 
selecting the fattest animal as the top 
place animal. 
For example, it has been found that 
height is an indicator of rapid growth 
and efficient gains. Now, in Missouri, 
cattle shows allow the judge to have a 
list of each animal's height to help him 
select the top animal in close com-
petition. 
Brackelsberg said type fads are also 
influential in the ring and may tip the 
balance in favor of one animal over 
another. "The very adolescent-looking 
animal is the type fad now," he said. 
"Cattle are being shown in their early, 
rapid growth phase before they reach 
the mature, fattening phase." 
Again, the problem with this type of 
steer or heifer is that they don't usually 
make the choice grade because they 
haven't had time to deposit fat in the 
muscle tissue. It's this marbling, or 
intramuscular fat, that makes carcasses 
grade prime, choice, good or standard. 
The fatter the animal is, the more 
marbling the carcass will have and thus, 
a higher grade. 
Therefore, the lean modern type of 
show animal may be as far from the 
ideal choice grading steer or heifer as 
was the overfat animal of yesterday. The 
fat animals did grade choice, the most 
widely accepted grade by consumers, 
but it was not economical to fatten the 
cattle to that extent. The modern extra 
lean cattle do not have enough fat to 
grade choice. 
Brackelsberg does point out, 
however, that it is because of intelligent 
people judging the cattle shows now 
that these lean cattle are acceptable 
winners even though they don' t make 
the grade. 
" Judges today know the young, 
adolescent-looking animal may not 
grade choice, but they also know these 
youthful cattle will meet consumer 
demands for tenderness and 
palatibility," he said. " It's been found 
that youthful cattle grading good, 
(because of lack of marbling), are tender 
and flavorable as youthful cattle grading 
choice. Young cattle produce meat that 
is tender without all the marbling 
needed to make older cattle produce a 
tender product." 
The practice now, is to show cattle 
that are lean and youthful and show a lot 
of daylight underneath. These huge, 
exotic breeds of cattle have their good 
points, but they're also responsible for 
calving problems due to large birth 
weights. Also, it may not be economical 
to feed cattle to weights of 1,400 
pounds or more in the future. These 
would be reasons enough for another 
tradition to pass on. But traditions are 
hard to change ... D 
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Iowa Agriculturist 
by Roxanne Willers 
" BURN WOOD" seems to be the 
latest revival cry of an 
energy-conscious America 
and the wood burning stove is making a 
comeback. 
Grandma used it as a cookstove. A 
century ago, it often served as the sole 
source of heat for the home. But then 
we discovered the convenience of 
heating with coal. Soon, the con-
ventional methods of heating with oil 
and gas became the American way of 
life. 
Then it happened. In the early 1970s, 
the price of oil rose and with it the price 
of coal, gas and electricity. The threat 
and actuality of interruptions in the oil 
supply pinched even harder. The time 
had come for many to polish up that 
rusty pot-bellied stove and to reconsider 
wood as a fuel alternative. 
More and more people are now turn-
ing to wood as a supplemental heat 
source. After all, as one company 
rationalized: " The uncertainties of the 
national and worldwide energy 
resources have little impact on the 
supply of firewood in America." 
Nyle Packer recognized the revival. 
Packer operates a wood-stove shop in 
Gilbert, Iowa. " About three years ago, it 
looked like there was a need for stoves, 
so I decided to go into the business," he 
said. 
Grandma probably wouldn ' t 
recognize the majority of wood-burning 
stoves in Packer' s shop. Technology 
has transformed them into sleek, rec-
tangular console models which greatly 
resemble a fuel oil burner. The cabinet 
is styled in a wood-tone finish, while the 
grill is a fine mesh silver. 
Technology has also improved the 
control and heating efficiency of 
modern wood burners. "There are many 
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"Cooking's just not the same" since Anna 
Berger of Davenport left her 1927 wood-stove 
for city retirement-and gas heat. This stove 
warmed her farm kitchen and baked the fami-
ly bread for more than 35 years. 
different stoves on the market 
nowadays," Packer said. "And 
everybody on the market adds some 
gadget or makes some improvement to 
make their stove unique." 
Some stoves, with the addition of a 
·powered blower, are now referred to as 
wood circulators. Other models act as 
central wood-burning furnaces. While 
the old-fashioned radiant heaters 
merely heated the area immediately 
surrounding the stove, circulators 
actually move the air, thus heating a 
greater area. 
Thermostatic control is one ad· 
vantage which Grandma never had. Air 
drafts, which cause a fire's combustion, 
are now regulated by thermostatically-
controlled dampers. One stove's 
patented air draft system preheats the 
introduced air and then distributes the 
air both above and below the fire. This 
promotes even burning and burns off 
the excess gases to minimize creosote 
formation. Creosote is the oily sub-
stance, or soot, that can build up and 
cause stove and chimney problems. 
Another new " gadget" is the heat 
extractor, also known as the heat 
reclaimer or heat saver. It operates with 
an electrical fan. This accessory is 
designed to extract heat from flue 
gases. Heat is often lost through the 
flue, a channel within the chimney 
which conveys flame and smoke to the 
outer air. Packer explains that heat 
reclaimers can be an economical ac-
cessory in systems where heat transfer 
efficiency is low, but they are not or-
dinarily needed. "If the stove works 
well, the reclaimer isn't necessary," he 
said. 
Packer said wood-burning stoves can 
be used in conjunction with a forced-air 
furnace. " Leave the thermostat set 
wherever you want and let the blower 
run continuously," he said. "You could 
heat a decent-sized house with a wood-
burning stove. It depends on how well 
the air circulates." 
Modern wood-burning stoves have 
the capacity to hold 60to100 pounds of 
wood, capable of heating three to five 
average-sized rooms. Packer said the 
stove's internal temperature could 
reach 800° to 900° F, but usually burns 
at 400° to 600° F. 
Safety features have also been added 
to the modern wood burner. Heavy 
gauge stovepipe is constructed of 
stainless steel or enamel-coated steel. 
Flue gas thermometers help in 
monitoring temperatures. They indicate 
the intensity of the fire and can warn of 
dangerously hot conditions inside the 
stove. Specially constructed floor mats 
protect the floor from sparks, embers 
and combustionable heat buildup. 
Most equipment sold today is either 
safety approved or listed. Approved 
means the equipment is "acceptable to 
the authority having jurisdiction," such 
as the local building inspector. All listed 
equipment is included in a list 
published by a recognized testing 
laboratory or inspection agency: Such 
equipment meets national safety 
standards. According to Packer, wood· 
burning stoves are quite safe if properly 
installed. 
Nevertheless, burning wood can 
increase fire damage potential. Al this 
time, statistics regarding the risk 
caused by heating with wood-burning 
stoves are not available. Yet the revival 
of the wood-burning stove is already 
having an effect on insurance com-
panies . Nationwide, insurance 
payments for fire damage related to 
wood heating are still very small 
compared to other causes of fire. 
However, insurance firms in some areas 
claim the number of house fires has 
continued on page 32 .... 
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doubled due to the use of wood stoves. 
According to Wood Heat Safety, a 
stove installation manual, some in-
surers will not issue a policy unless the 
installation has been approved by the 
local building inspector or fire depart-
ment. Other insurance companies are 
considering a higher premium for 
houses with wood heating. Under some 
current policies, the manual states, you 
may not be able to collect on damages 
caused by a wood heater if the heater 
was installed without obtaining a legal 
building permit or without notifying the 
insurer. 
However there appears to be few, if 
any, insurance companies in the Ames 
area that require special regulations on 
policy-holders who use wood-burning 
stoves. 
"There is a lot of talk about it in the 
insurance industry,'' said a represen-
tative from the Economy Fire and 
Casualty Company in Ames. "Some 
companies ask quesHons on ap-
plication forms, whether or not the 
customer has a wood-burning stove or a 
fireplace. We don't ask that question. 
Currently, we have no underwriting 
guidelines. At this time, we're not 
concerned." 
Fire prevention is the thrust of some 
insurers. Another local company issues 
a booklet describing safety measures 
and what to avoid when installing wood-
burning stoves. So far, this seems to 
meet the needs of its customers. "We 
provide this booklet only as a service to 
our customers," a company spokesman 
said . " Our company places no 
restrictions on fireplaces or wood 
'stoves. None yet anyway." 
Nevertheless, it is wise to notify your 
insurance firm, in writing, when you 
install a wood heating system. 
Economy, not safety, burns in the 
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Shown Is a wood-burning stove found In a 
on•room schoolhouse. 
minds of most people who decide to 
install wood stoves. But can you ac-
tually save money by supplementing 
your heating system with a stove? The 
answer seems to be in the wood. 
According to Packer, the only 
economical way to heat with a wood 
stove is to supply your own lumber. The 
majority of his customers are from rural 
areas, people with access to private 
woods. "Heating with purchased wood 
may be a bit cheaper than oil or gas, but 
unless you cut your own wood, it's not a 
bar ain," he said. 
Conveniently located 
for all your 
drugstore needs. 
Visit us today. 
The firewood market seems to be 
plentiful in Iowa. Prices average $75 for 
a full cord (a four feet by four feet by 
eight feet stack). A cord is the cubic 
measurement commonly used for wood. 
Wood is also sold in smaller quantities. 
An Ames supermarket charges two 
dollars for a 20-pound bundle (about 
eight 12-inch pieces of wood). 
The idea of burning wood in the home 
again is definitely catching fire. Packer 
said wood stove sales go up whenever 
the temperature goes down. "If it's cold 
for even a week, business picks up," he 
said. "And you can almost pin down the 
day when heat bills arrive." 
Indeed, Grandma-you know best. D 
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When the 
apples are 
. . ' 
ripe its 
Cider 
• time 
by Dale Bruce 
APPLE cider has been a popular drink for a long time. Easy to 
make, this traditional drink has 
probably been around as long as apples 
have. In fact, many years ago apple cider 
was used to cure sickness. 
Getting cider from apples is a simple 
process. First, the apples are ground 
into small pieces. Then they are put in a 
press that squeezes out the liquid. This 
liquid is apple cider. 
Cider can be made at home on a small 
scale for personal use or commercially 
on a larger scale. The same principal is 
used in making cider in both cases. 
A cider press for home use is usually 
a wooden structure with a press that 
operates by tightening a crank. Often 
the grinder is hand-operated. On the 
home cider press, the apples are put 
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ABOVE LEFT: The apples must be prepared before they are placed In the press. ABOVE 
RIGHT: a mechanized press applles high pressure and squeezes more juice from the apples 
than the smaller home presses. BELOW: The apple pulp falls Into the pressing basket of the 
home cider press. 
through the grinder and the pulp falls 
into the pressing basket. When the 
basket is about two-thirds full, the 
pressing plate is put on and the crank is 
tightened. The juice is collected and 
strained through a cloth to remove any 
pulp that might have squeezed through. 
Approximately one bushel is squeezed 
per pressing. 
Because cider making uses most of 
every apple, orchards often make cider. 
Apples that can't be sold because they 
are wormy or bruised can be used in 
making cider. 
The process orchards use to make 
cider is similar to small-scale cider 
making but is mechanized and allows 
for a greater amount of apples to be 
squeezed at a time. The apples are fed 
into a motor-driven grinder by an 
elevator. The press is hydraulic and may 
be hand-pumped or motorized. The 
pressure applied may be 3,000 pounds 
or more. This high pressure speeds up 
the process and squeezes more 1u1ce 
from the apples than the smaller home 
presses are able to extract. 
The best apple cider is derived from a 
mixture of apples. A combination of tart, 
sweet and juicy apples produces the 
best cider. A popular mixture consists 
of Red and Golden Delicious apples and 
Jonathan apples. Grown in Iowa, these 
apples are available anywhere in the 
state. 
Once the cider is made, it can be 
stored several ways. It can be left as it is 
and kept refrigerated, in which case it 
will keep about a week. It can also be 
pasteurized or canned and sealed; no 
refrigeration is needed after this 
process, thus storage time is longer. 
Fresh cider can also be frozen. 
When anything is done to the cider to 
help preserve it, the taste is altered 
somewhat. And when anything is added 
to the cider, such as preservatives, it is 
called applejuice.D 
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by Michael Fear 
Foxhunting--the unspeakable in 
pursuit of the uneatable. Oscar Wilde 
FOXHUNTING is a traditional sport in Great Britain, Ireland and other 
parts of the world, including the 
eastern states of America. 
There are several essential com-
ponents to foxhunting, including the 
foxhounds, the hunt servants, the 
followers, the landowners and of 
course, the fox. 
The common fox, a carnivorous 
member of the canine family, preys on 
birds, rabbits, domestic poultry and 
lambs. It is a burrowing animal with 
mostly nocturnal habits and is 
reknowned for its cunning ability in 
both capturing its prey and avoiding its 
own capture. 
The fox is a small animal, a little 
larger than a good-sized cat. It is red-
dish-brown in color, although it may 
have some black markings on its face, 
commonly known as a mask, It has a 
large bushy tail known as the brush, 
near which are located scent glands 
which give off the distinctive odor that 
enables the fox to be tracked by smell. 
The foxhound is similar in looks and 
coloring to the beagle, but is quite a bit 
larger. Unlike the wolfhound and the 
greyhound, which hunt by sight, the 
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foxhound hunts by scent and is able to 
pick up the trail of the fox even when it 
is several hours behind. 
A pack of foxhounds normally con-
sists of 11 couples of either dogs or 
bitches. However, most kennels have 
more than that, depending upon how 
many days a week they hunt and the 
financial situation of the particular hunt. 
Ideal conditions for the foxhound 
occur wheri the ground is damp with 
dew or light mist, since the scent is 
much easier to pick up then. If it is too 
wet, the scent tends to become washed 
out and the foxhound gets tired from 
running through the heavy ground. 
The hunt servants consist of a 
huntsman, one or more whippers-in and 
often a terrier. 
The huntsman is generally in charge 
of the hounds both while hunting and in 
the kennels. If, however, the huntsman 
is also the master or joint master, he will 
be in charge of the hounds only during 
the hunt. Most likely there will be a 
kennel-huntsman who handles the 
kennelling and exercising of the 
hou.nds. 
The huntsman carries a hunting horn 
which is used to call the hounds to him 
or to encourage them onto the scent. 
The horn is also used to inform the 
followers what is happening. The 
huntsman can inform the field, which is 
the mounted followers, that the fox has 
"gone to ground" or of "the kill" or 
other occurrences with his horn. 
The huntsman usually uses his voice 
to communicate with his hounds when 
he wants to reward, discipline or en-
courage them. 
The main duty of the whipper-in is to 
follow the pack and ensure they stay 
together with the huntsman. Also, if the 
huntsman becomes incapacitated or 
loses touch with the pack, the whipper-
in would be expected to take over his 
duties. 
The terrier man is only called upon 
when the fox burrows in the ground. He 
will arrive on the scene with a spade and 
one or two terriers. If the fox goes to 
ground at the end of a long chase or 
goes to ground in a deep burrow, the 
hounds will be restrained and one or 
two terriers will be put down the hole in 
an attempt to bolt the fox. If the fox is 
bolted, then the chase will resume. 
The terrier man may look after the 
terriers or just work them on the day of 
the hunt. The terriers themselves are 
generally rough-haired. 
The followers are made up of three 
types. The first is known as the field; 
these are the mounted followers. They 
are under the jurisdiction of the master 
or field master. 
The master should be at the head of 
the field and if not, will caustically 
remind those individuals in front of him 
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of their place. The master should be 
familiar with the terrain, especially on 
which the hunt is not welcome. The 
master also must keep the field at a 
reasonable distance behind the hounds. 
The field should also be correctly 
attired. Correct dress ranges from a 
tweed jacket to a pink hunting coat, 
from brown jodhpurs to white breeches, 
from a sober neck tie to a white hunting 
stock. Other accessories range from a 
pair of heavy shoes to a pair of black 
hunting boots and a choice of hats 
including a top hat, a bowler and a cap 
in shades of blue, grey, brown and 
black. 
The fashionably-dressed man would 
probably wear black boots with brown 
tops, white breeches, a pink coat, a 
white silk stock with a gold stick pin and 
a black "topper" with a cord attached to 
the back of his jacket in case it gets 
dislodged by a low branch. 
The· fashion-conscious woman would 
probably be attired in a matching pale 
blue riding cap and jacket, a white 
stock, cream breeches and black boots. 
Many members of the field would be 
equipped with a flask of some alcoholic 
beverage such as an engraved silver 
flask filled with port and brandy or an 
old shampoo bottle filled with scotch. 
The second type of follower is the one 
on foot. Wearing an old pair of brown 
breeches, long woolen socks, running 
shoes and coat and hat as indicated by 
the weather, the follower on foot 
probably gets to see more of the hunt 
than anyone else. 
The last type of follower is the one 
who follows with an automobile. This 
individual rarely gets out of the car 
unless it is to train a pair of high· 
powered binoculars on the action or to 
visit a pub at lunch time. Often in the 
case of the latter, the would-be follower 
only shows further interest in the hunt 
through the power of speculation. 
The landowner or tenant, often a 
farmer, is very important to hunting. 
Without the cooperation of many of the 
farmers, foxhunting would die out in 
this traditional form. However, many of 
the farmers like to hunt themselves, or 
they are in favor of continuing traditions 
such as foxhunting. Many farmers raise 
poultry or sheep, which often fall prey to 
the fox. 
It is the job of the master or field· 
master to keep the field off the pastures 
under wet conditions as well as off 
crops at all times. The hunt servants and 
members of the hunt repair any damage 
to fences caused by the hunt and the 
master repairs relations between the 
hunt and any disgruntled farmer, often 
aided by a bottle of whiskey. 
A day's hunting starts early in the 
morning with hunt servants and sup· . 
porters going to the area to be hunted 
and blocking any hole that the fox might 
be able to find refuge in. This serves to · 
keep the fox above ground, thus 
prolonging the chase, resulting in more 
sport for the followers. 
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The meet takes place later in the 
morning at a pub or occasionally at the 
kennels or home of the master. The 
master, huntsman, whippers-in and 
followers on horseback, foot or wheels, 
partake in a pre-hunt beverage before . 
moving off. 
The huntsman and pack move to the 
first d)ver to be drawn. The cover would 
normally be woodland, a root crop like 
kale or rape, or some land covered with 
gorse or heather. 
If no scent is picked up immediately, 
the huntsman will cast the hounds, 
which is a systematic combing of the 
cover. If the hounds are still unable to 
pick up any scent, th'en the huntsman 
will move to another piece of cover. 
If the hounds do pick up the scent of 
the fox, they will begin crying and start 
tracking the fox. When all the hounds 
are on the scent they wiJL make enough 
noise to indicate to the followers that 
they are in "full cry." 
If the fox is seen to leave the cover, 
the huntsman will signify this by 
blowing "gone away" on his horn. At 
this time, the master and field would 
start in pursuit of the pack, stopping 
only at the kill, or if the fox goes to 
ground or if the hounds lose the scent. 
If the hounds do lose the scent, the 
huntsman will cast the area in in· 
creasing circles, starting at the point 
where the hounds lost the scent. The 
huntsman will cast until the hounds 
regain the scent or until he is convinced 
the dogs have lost it completely. Oc-
casionally the hounds will lose the 
scent of the original fox and pick up the 
scent of a fresh one, which may take the 
hounds back to the original cover. 
The kill occurs when the hounds 
catch up with the fox, whereupon they 
swiftly kill and eat it. The huntsman will 
blow "the kill" on his horn and holler 
encouragement to the hounds, uttering 
words like, "eat 'im, eat 'im up." 
If the kill occurs late in the day then 
the day's hunting will probably end. But 
if the kill occurs early in the day, the 
huntsman will look for a new cover to 
draw in the vicinity. 
At the end of the day the hounds and 
horses are taken home and, after they 
are fed and bedded down, the earth 
stoppers return to unblock the holes 
that they had blocked that morning. 
Some hunts meet once or twice a 
week and some meet more often. The 
season lasts from early fall until spring, 
although the season is quite flexible. 
Sometime between February and the 
beginning of July, each hunt sponsors 
or co-sponsors a point-to-point. A point· 
to-point is an amateur form of steeple 
chasing which originated from hunting. 
Every hunt has a hunt ball, which 
along with the point-to-point, sub· 
scriptions, hunter trials and other fund 
raising events, helps to finance the 
hunt. The deficit is provided out of the 
pocket of the master- such is the 
privilege of being a MFH, Master of 
Foxhounds. 
Although foxhunting is an age-old 
tradition, many people are against the 
practice. The Anti-Blood Sports 
organization is actively trying to end all 
forms of hunting with hounds, including 
foxhunting. Legislation to outlaw 
coursing, a sport in the same vein, has 
been passed and several attempts to 
end foxhunting in the same way have 
been made. However, like many 
traditions, foxhunting continues. D 
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IS THE REST OF 
YOUR LIFE 
THE ROAD TO A SUCCESSFUL 
CAREER IN AGRICULTURE CAN 
BE PAVED BY US. 
At AGRlcareers we're in the business of helping 
new graduates find the right intersection at the time 
of graduation. We know that things have just begun 
and now is the right time to take the right turn for 
career advancement and satisfaction. 
WE'RE THE ORIGINAL AND #1 
AG-RECRUITER IN IOWA 
Since 1968 AGRlcareers has been helping people 
like yourself f ind their future in agriculture. Whether 
your major is Ag. Econ. or Animal Science ... we 
have the contacts and the experience to get you 
going in the right direction. 
AGRlcareers can save you a lot of time and 
trouble. We really care about you and where you're 
going and we·re happy that you have decided to en· 
ter a very important profession ... 
CALL TODAY! 
(515) 394-3145 
NEW HAMPTON, IA 50659 
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The Pros and Cans 
af 
Home ButcheriDE 
by Mike Olsen 
M ERLYNN BINT'S basement is typical of almost any farm-
house basement in Pottawat-
tamie County. 
Usually silent, with its cement walls 
and floor dimly lit, one would expect it 
to be a place for washing clothes, 
sorting eggs and leaving crusty old 
workshoes after chores. 
But for a few days in the fall and the 
spring, the basement -of the Bintz family 
bubbles with activity when the clan is 
butchering. One can see Adolph's 
grandson Phillip cutting up a hog 
carcass while Adolph's son, Carroll is at 
the power saw cutting pork chops. 
Carroll's wife and daughter are usually 
busy wrapping meat for the freezer 
while Adolph himself takes care of a 
simmering cauldron filled with head 
meat, heart, tongue, and liver to later be 
made into sausage. 
Although some meat experts look 
down on home butchering operations, 
mainly for sanitation and health 
reasons, the Bintz's are satisfied with 
their methods and their products. 
Carroll said his family started home 
butchering 20 years ago when his father 
decided the meat they had custom-
butchered in town did not taste up to 
par. Since then, Carroll doesn't recall 
ever buying meat in a store, except an 
occasional package of lunchmeat or 
franks. 
According to 1979 Agricultural 
Statistics, home butchering is a 
growing trend nationwide. Although the 
number of animals butchered on the 
farm dropped in the 1960's, it leveled off · 
in the early 1970's and is now on the rise 
again. During 1978, 11,000 head of beef, 
50,000 head of hogs and 2,000 sheep 
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were butchered at home in Iowa, ac-
cording to federal government 
statistics. 
Carroll has the option of taking his 
animals to a local custom locker, but 
"with home butchering, you know what 
happens to your meat and you're 
responsible for it, since you know you 
are going to eat it. I'd say you get a little 
better quality control," he said. 
One of the advantages of home 
slaughtering over custom slaughtering 
is that meat can be cut to suit the tastes 
of the individual. For example, the 
number and sizes of steaks can be 
catered to the family's preferences. 
Also the cost of the processing at the 
custom locker is eliminated. 
The Bintz's can utilize the whole 
carcass, an advantage not available at 
most local lockers. Lard is rendered, 
tallow is made into soap and left-over 
bits and pieces are processed into 
sausage. 
"With home butchering you 
know what's gonna' happen 
with your meat." 
But better flavor is the main reason 
the Bintz's home butcher, Carroll said, 
"It's open air cooling that gives the 
meat better flavor." 
Carroll's theory is that by aging his 
carcasses in an open shed, air can 
circulate aroun·d the carcasses, 
removing body odors that can permeate 
the meat, adversely affect the flavor. 
Commercial lockers don't have this 
ventilation, Carroll said. "Meat odors 
just hang there. It's just like having a 
skunk outside or inside the house," he 
said. 
But Iowa State University extension 
meat specialist, Robert Rust, paints a 
different picture of home butchering. 
"Unless you have an intense desire to 
do it, I think the average person is better 
· off to take it to the locker and have it 
custom-butchered," he said. 
One of the biggest problems is aging 
the beef outdoors. Unlike commercial 
lockers that maintain constant tem-
peratures for proper chilling, home-
hung carcasses are at the mercy of 
ambient temperatures. 
Ideally, carcasses should age at 40° 
F. Fall and spring temperatures may 
hover at around that temperature at 
night, but temperatures can rise to 65° F 
or higher in the day, increasing 
microbial activity and the chance of 
spoilage. 
This creates an important problem for 
Carroll, who lets his beef carcasses age 
for a week to ten days. In fact, the 
special flavor Carroll finds in his meat is 
probably due to spoilage, according to 
Rust. 
Rust said he believes most home 
butchers do not pay enough attention to 
sanitation. "You can't do it under a tree 
like the old days and expect a 
wholesome product." Carroll agrees, so 
he uses a cement floor and equipment 
that can be easily cleaned. 
Rust also doubts the ability of twice-
a-year butchers to detect unhealthy 
carcasses. Meat sold commercially or 
custom butchered must be inspected 
by United States Department of 
Agriculture (USDA) meat inspectors 
who look at each animal, slicing into 
certain lymph nodes to check for in-
fection and abnormalties. 
Rust said many home butchering 
operations do not pay enough attention 
to their carcasses. The home butcher 
may be slaughtering animals that would 
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be comdemned . in a commercial 
operation . 
Loyd A. Jensen, professor of 
veterinary microbiology and meat in-
spector at ISU said for example, 
tuberculosis animals can appear 
healthy and and may go undetected in a 
home butchering operation. Although 
cooking meat kills TB organisms, the 
disease could be picked up through an 
open wound while butchering the 
animal. 
USDA meat inspectors can detect 
meat infected with TB by the gritty feel 
it has when sliced with a knife. · 
Carroll does not check lymph nodes, 
but he still feels safe eating his home-
processed meat. "I see the animals I 
butcher every day and I know they' re 
healthy. You're not going to go pick out 
a dead head for your own meat." 
To satisfy himself, when Carroll 
slaughters each animal he pays close 
attention to the liver for abscesses, and 
he w;ould certainly call in a veterinarian 
to examine the carcass if he found that 
the liver was abnormal. He has never 
found a bad liver nor has he ever had to 
condemn a carcass. 
Rust said home butchers may "get 
by" eating their fresh meat, but with 
homemade sausage he draws the line. 
" A good way to poison your family is to 
simply mess up a batch of sausage. 
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Even with a good set of instructions, 
things can go wrong. It is a pretty 
sophisticated process." 
The Bintz's produce pork and liver 
sausage .using a simple process. They 
realize the potential for botulism or food 
poisoning, so they keep the area clean 
and the sausage thoroughly cooked. 
TRe Bintz operation may be criticized 
as being a bit crude, but it has a good 
track record. In 20 years of consuming 
home-butchered meat, no one has ever 
suffered from food poisoning in his 
family, Carroll said. Even Rust said he 
knows of few home butchering 
disasters-but the potential for serious 
problems is there. 
If home butchering seems like a good 
idea, the initial expense may surprise 
people and keep· them from starting 
their own operation. A fairly basic 
operation like the Bintz's would take an 
initial investment of · approximately 
$1,700. 
The Bintz operation uses a $1 ,200 
meat saw for cutting steaks and chops, 
a $300 meat grinder for making ham-
burger, a $150 lard press for stuffing 
sausage, plus a knife collection worth 
$75. 
Beyond the sanitation and equipment 
costs, the time factor should also be 
considered. Rust said full-time butchers 
can cut up to half a beef in an hour. 
"We're not too proficient at it," 
Carroll said . "With help, we can do two 
beef a day. It takes two to work on 
cutting the carcass, one has to help cut 
the meat and another one is needed to 
wrap it." 
It depends how much your time is 
worth, Carroll said. They usually butcher 
during the slack time time of the year, 
after harvest or before planting. 
The bookkeeper for Martin's Meat (a 
local butcher in Underwood, Iowa), said 
the rate for custom butchering a beef is 
$9 plus an additional 16 cents per pound 
of carcass weight. Bintz's beef usually 
weighs around 900 pounds at slaughter. 
The beef dresses out at a little over 60 
percent dressed weight, or about 550 
pounds. 
So, it costs about $97 to custom-
butcher one beef ($9, plus 16 cents 
times 550 equals $97). So the Bintz's 
save about $200 gross every time they 
process their own meat. 
"But it's hard work," Carroll said. " I 
enjoy it when we do it once or twice a 
year, but everyday-no way." 
So, despite skepticism, you can be 
sure that for a few days each fall and 
spring the Bintz' s will be butchering at 
home. Home butchering is not for 
everyone, but the advantages, at least to 
some people, outweigh the possible 
negative consequences.D 
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Ag careers promoted by clubs 
THE FISHERIES and Wildlife Biology Club encourages and promotes interaction at the social and scholastic 
level in all phases of fisheries and wildlife biology. 
The club is a student chapter of the Wildlife Society and 
promotes professionalism among its members. 
The club's yearly activities include: service projects, T-
shirt and poster sales, CPR classes, picnics, canoe and 
camping trips, a Veishea concession stand, nature 
photography contests, an annual banquet, and sponsorship 
of the Errington lecture. 
The club has 65 members and meets every second and 
fourth Wednesday of each month. 
David Vale, club president, encourages non-majors to join 
and learn more about fisheries and wildlife biology. 
If interested in attending or joining the club, contact David 
Vale. 
The Farm-Op Club serves student interests on a social and 
educational level. The club is open to all two-and four-year 
Farm-Op students. 
The club's yearly activities include: monthly guest 
speakers, club tours, a Veishea Little Red Barn display, a 
winter banquet, yearly trips (last year's trip included skiing in 1 
Minnesota and a tour of the Land O'Lakes plant), and this fall, ·. 
club members worked with International Harvester at the 
Farm Progress Show in Nevada, Iowa. 
The club meets each month and currently has 55 members. 
Contact Kevin Curoe concerning membership and up-
coming activities. 
The Agronomy Club is a student subdivision of the 
American Society of Agronomy and strives for more activity 
and involvement on the national level. 
The club's yearly activities include: picnics, a fall hog 
roast, a senior recognition banquet, a Christmas party, 
regional and national conventions, Veishea displays, a 
monthly newsletter, crops and soil judging contests, field 
trips, After Agronomy Club, T-shirt, caps and bumper sticker 
sales, monthly speakers, a speech contest in the spring, a 
photo contest in the fall and test research on soybeans 
grown on five acres rented from the university. 
The club has 50 members and meets twice a month. 
If interested in joining or attending any meetings or ac-
tivities, contact Gary Beeler.O 
Farm Op programs makes revisions 
by Dale Bruce 
THE second semester of the 1981-82 school year will in-clude a revised Winter Farm Operations program. The 
change had to be made to keep the program available 
for students who farm. 
The program will not change much from the one currently 
offered. However, more material will be offered and the 
program will change from one term to a two term program. 
The current program is being offered winter quarter and is 
worth 19 credits, or approximately 12 semester credits. The 
new program will be offered the second semester, with each 
term worth eight credits for a total of 16 semester credits. 
The term will begin about the middle of January and end the 
middle of March. Ending the program at midterm enables 
students who farm to go home and prepare the fields and 
plant crops. 
Associate Dean of Agriculture, Louis Thompson, said he 
feels the new program is somewhat better than the old one. 
The new program will give students more college credits and 
allow them to finish one full semester of college, he said. 
Dean Thompson said the Agriculture Department at Iowa 
State received more calls from alumni concerning the Winter 
Farm Operations program than any other program con-
version from quarters to semesters. Many, he said, just 
wanted to make sure there was still going to be a winter 
program offered in the semester system. 
Ass.ociate Professor in charge of Farm Operations, D. 
Keith Wigham, sees both advantages and disadvantages to 
the new program. He agrees that offering more material is a 
plus, but having to come back for the second term the next 
year may cause problems. "It's possible some students may 
not come back for the second year," he said. And these ' 
students will get less material than the previous program 
offered. 
Another drawback Wigham sees is that if students want to 
take more courses after the winter program, they must come 
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back for a full semester. "Some students can't do this," he 
said. "On the quarter system students could come back for 
an indefinite number of winter quarters and still fit their 
farming schedule." 
Whether or not the new program is better than the old 
program, neither Thompson nor Wigham could say. But both 
felt it still would serve its purpose. It will give students 
unable to attend college full time a taste of college life. The 
student can then decide to continue farming or pick up more 
college credits. 
This quarter's enrollment in the Farm-Op program is 
comparable to other years. The number of students par-
ticipating fluctuates between 80 and 120 per term, Wigham 
said. There are 103 currently enrolled in the Winter 1981 Farm 
Operations program. O 
We represent large and small agricultural 
equipment manufacturers located across the 
country. We are accepting resumes from qualified 
candidates for positions in Engineering, 
Production Management, Sales and . other 
technical fields. Degree is preferred. All fees paid 
by employers. Send your resume today to: 
Jerry Backus, C.E.C. 
AGRICULTURAL DIVISION 
THE CAREER SPECIALISTS 
schulte, backus associates inc. 
p.o. box 1155 
lima, ohio 45802 
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The final word 
For many midwesterners, agriculture has played an im-
portant role in their cultural heritages. Traditions have in-
fluenced and molded farmers and their practices. Some farm 
traditions can be traced back to the early 1800's. Others are 
evolving even today. As 1981 is beginning and people are 
actively looking ahead-cautiously, nervously or with 
hope-the Editors of THE IOWA AGRICULTURIST decided to 
take a backwards glance at the cultural heritages agriculture 
has produced. We believe that the past is not dormant, but 
remains an active force influencing the present and the 
future. By looking at where we have been and where we have 
come from, let's hope the lessons of the past will guide the 
molding of the future. 
Traditions range in importance, mood and influence. Some 
of those our staff chose to write about are our very own 
fond~st memories; the county fairs that occupy summer 4-H 
projects; the farm auctions and antique collections that 
many are beginning to attend and treasure; the wood-burning 
stoves that are making a rapid comeback; and the old one-
room schoolhouses that still dot many country roads today. 
Some of the "old" is fun to look back at and laugh with, 
including squirrel pie recipes and outdated sexist 
regulations for female teachers. But other areas of farm 
traditions are a bit more serious. These include the growing 
controversies surrounding home butchering practices and 
the worrisome demise of the family farm. Articles dealing 
with the rapid growth of farm mechanization and inheritance 
tax measures both seem to point to a decreasing number of 
family farms with a corresponding rise in the number of 
corporate farms, lessening family heritages and greatening 
the number of non-farmer owners. We hope the idea of the 
family farm is not doomed to the fate of the abandoned farm 
shown in our photo essay (pages 20-21). 
There are some agricultural traditions that are not 
.inherantly midwestern, or even American. Two articles on 
non-American traditions worked their way into this issue. A 
dramatic article on the slash and burn agricultural methods 
of a farmer and his wives in Zaire (pages 26-28), illustrates 
clearly that some traditions are born of necessity. An article 
on fox hunting, however, shows that some other traditions 
arti born out of sport, or fun. 
We hope that there is a little bit for everyone in this issue. 
There is a little bit of tradition in all of us. D 
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The Agriculture Professional Directory 
A service to the students and faculty of the College of 
Agriculture and to those agribusinesses Interested in Iowa. 
Feed Products: 
Kent Feeds, Inc., 1600 Oregon St., Muscatine, Iowa 52761, 
(319)264-4211, manufacturers and distributors of animal 
protein supplements and animal care products. 
Managerial Services: 
Career Specialists, Agricultural Division, P.O. Box 1155, 
Lima, Ohio 45802, (419)228-2292, professional, technical and 
executive personnel search and recruiting for agribusiness 
and industry. 
General Agribusiness: 
Production Credit Association, 206 South 19th Street, 
Omaha, Nebraska 68102, (402)444-3466. 
Land O' Lakes, Inc., 2827 Eighth Avenue South, Fort Dodge, 
Iowa 50501, full range of agribusiness. 
Indiana Farm Bureau Cooperative Association, Inc., 120 East 
Market Street, Indianapolis, Indiana 46204, manufacturers of 
feed, fertilizer, petroleum and building products and also 
involved in world wide grain marketing. 
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Seed Products: 
Pioneer Hi-Bred International, Inc., 1206 Mulberry, Des 
Moines, Iowa 50308, seed corn, alfalfa seed, sorghum seed, 
Sila-bac silage inoculant and cereal seed. 
Overseas Division, Pioneer Hi-Bred International, Inc., 1206 
Mulberry, Des Moines, Iowa 50308, seed corn, alfalfa seed, 
sorghum seed and Sila-bac brand silage inoculant. 
Peterson Soybean Seed Division, Pioneer Hi-Bred In· 
ternational, Inc., 3261 West Airline Highway, Waterloo, Iowa 
50701, (319)235-0335, soybean seed. 
Technical Services: 
Impact Service Division, Pioneer Hi-Bred International, Inc., 
7200 NW 62nd Avenue, Des Moines, Iowa 50322, (515)245-
3501, computer consulting and management services. 
Microbial Products Division, Pioneer Hi-Bred International, 
Inc., P.O. Box 698, Durant, Iowa 52747, (319)785-4454, 
problotic cultures. 
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Start a promising future 
with Land O'Lakes 
Your future is just beginning when you join Land for you in Land O'Lakes. 
O'Lakes. As a diversified food processing and agricul- Land O'Lakes is an equal opportunity employer 
tural service company, we're constantly in offering some of the finest educational and 
need of aggcess;ve young people ceady to "7> LlilJi.S benefit prngrnms avaHable. Contact us to. 
grow with us. day and begin a challenging journey into 
Whether your specialty is research, the future. Write: College Relations Rep-
production , marketing, sales, agriculture, resentative; Land O'Lakes, Inc.; Agricul-
advertising and promotion or one of many ~elCD tural Services; 2827 8th Avenue South; 
other professional fields, there is a place .- ® Fort Dodge, IA 50501. 
